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| PICKLING, S.. 


? With braun and Eazy 1 ks . 
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T o which is Added. 
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Y Every Man his own Doctor, ſhewing the Nears, T 
nd Faculties of the different ſorts of Foods, wheres -* 
y every Man and Woman! may know what f is Good 
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r Harrful to them. a 15 * 


1 * ä PY 


5 20D O . 


dat H. Fanw ics” s Wholeſale Book Waretiouſe. 
a Non Haus. 


* 
»* 


— 
_- L F 
* - 
6 Fa l 
0 * * 
- of [1 - : 4 4 
| 
_ * * 0 
* 1 4 "7 * 3 I : a 
14 "= 8 A 9 1 
an. > —_ — £4. * 
— 8 * —_ c—_— = 82 o 
——— — vw. At. — Land Ar 
. T 1 * * ab 2 14 . — * , 
1 p . { * ” 
* 1 
by © . 
* 828 © - * 
þ K , 


* i SS 
. — = \ - 6 1 
. : . 4 4 
R * \ X 7 
. * % * . 
1 * 2 ? ? 6 * ; * © | ' & * 
E 3 . > w* þ. 4 ” 
: . * 4.9. RE + & - 8 "I 
q * * 4 F 4 * , » 
ART of COOKERY - 
4 N . * 1 . X % * 4 i 
* x © - 2 1 
. 4 g * of : oy '< 3. by 
3410 k Py * 4% * „ « 1 > 
- by 
a WADE 
(pak? 144 8. : 3) +jÞ « 
j i . 
LEY * pu N . 
: 7 : \ 4 . 6 k 0 U 
4 © + ® : mag, =: g * * 
PP P&d 7 1 ' 4-25 d * » XY 
k + * * 
2 0 
PLA AND 8 
1 8 , | * - 
94 a - * if . * 
© 4 * 0 8 
- * 1 
„ * w ” 4 E 3 . 
an C3 2 * # 4 2 YP a 
— V,. —— — 4 1 
a £ * 4 4 1 * 0 * * p 2 
» 8 | 
% * 
$5 ; : T,4 1 24964 4 5 % 3 4 : 
* — 7 2 
1 0 # > 4 +. C3. 
Fenn ener. | . Kan 
3 n : = 
| | 1 
— . 4 - * + 
" * 3 1 C 8 4 l 
1 1 4 3 . * f N. * * 0 # # ©" x 
wt 4 _ 
4 - x , * * 
* Pt J : \ . * 
py or Roa { Boili D Be 
| | a in 1 N 
„ 8. 1 IS, fe. : * . 
L344 434 +4 417 d 2-4. 7 * F 3.578 
g - "4 4 < „ 
1 : RE © R 4151 1 9285 8 
e ö i JS Wo 4.443 ien * 
. 


"HAT profeſſed cooks will find fault. 
with touching upon a branchagf *- 
ky: which: they never thaught a 
worth their notice, is what I expect: 

| however this I know, it is the moſt ne- 
N A Sh ccllaty | 
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ceſſary part of it; and few ſervants} -_ 
there are that know how to roaſt and]. . 
%% * © 
I do not pretend to teach profeſſed 
) cooks ; but my defign 1s to inſtruct the 
ignorant and unlearned (which willl; 
likewiſe be of great uſe in all private fa- pa 
milies) and in ſo plain and full a man Ait 
ner, that the moſt illiterate and ignorant ſa 
A 3 can but read, will know,þ 
how tg. do every thing in cookery well Af 
I ſhall firſt begin with roaſt and boilec 
of all ſorts, and muſt defire the cook tq ei 
order her fire according to what ſhe is td, 


ba 
an 


dreſs: if any thing very little or thing, 


{} - then a pretty little briſk fire, that it mayg, 
be done quick and nice; if a very large 
joint, then be ſure a good fire be laid te ye 
cake. Let it be clear at the bottom Inc 

and when your meat is half done, move 

ie dripping, pan and ſpit a little fron 
tze fire, and ſtir up a good briſk fire |. 
for according to the goodneſs of yoult 
+ Y fire your meat will. be done ſooner; lo 
Ni 


een EE F. 
If beef, be ſutꝭ to . tha wh ind | 
bafts it well all' the time it is roaſting 
dſand throw à handful of falt on it. When 
. vou ſee the ſmoke draw to the fire, it is 
ner enough; then take off che paper, 
apaſte it well, ande drudge it with a 
Ilittie flour to male a fine froth. Never 
nꝗ ſatt your roaſt meat before you lay it to 
the fire; for that draws out all the gravy. 
Wit: you would keep ĩt a few days before 
eq you dreſs it dry it very well with a clean 
tq cloth, then flour it all over, and hang it 
de where the air will come to it; but be 
Ul fare: always to mind that there 45 no 7 
Tn damp: place about it; if there is, 
{muſt dry it well with a cloth, Take up 
[qyour meat and garniſh: your oY Wich 


* ching but Horſe raddiſli. 
0 11 — 7 


F 


al. a Mutton and Land. „ 


ire ve to roaſting of mutton; the loin; ; | 
ou the: ſaddle of mutton. (which is the t-F-iͤw 
oloins) and the chine (which is the twe “6 


| {necks) muſt be done as the beef.abovg, Þ 
EH | A = | ER but 4 


Th mutton, and roaſt it brown without:pas|t 


1 6 Y 
at all other ſorts of mutton and lamb I 
muſt be roaſted with a. quick clear] 01 
fire, and without paper; baſte ; it] f 
- when you lay it down, and juſt before V 
you take it up, drudge it with a little] ca 
| Hour; but be ſure, not to uſe too much; fl 
bor that takes away all the fine taſte off 
the meat. Some chuſe to fkin a loin off 


per: but that you may do juſt as youſ al 
pleaſe; but be ſure always to take the 
Akin off a breaſt of mutton. £5 


"VEAL. 


As to * you muſt: be careful td b 
roaſt it of a fine brown ; if a large joint 
na very good fire; if a ſmall joint, a on m 
iy little brifl fire; if a fillet or loin, bqth 

Aure to ” 6 the fat, that you loſe. ag th 

| Aittle of that as poſſible. Lay it ſomqth 


- & >6iftance from the fire till it is ſoakedſ it. 
then lay it near the fire. When you la) on 
itt down, baſte it well with geod butter pe 


and when it is near enough. baſte iſit. 
YL 2gaiN, and drudge it with a little flour Þ 
| +.” | ˙ꝑk᷑ j; 


Seed. 


{ 9 3 
) The uralt you muſt vou with the cal 
r on till it is enough, and ſkewer the 


/eetbread on the backſide of the breaſt. 


hen it is nigh enough, take off thi”. | 


: ol, baſte it, and rin ir wache s little 
I; flour, e OMIA MOHD Cs 


f- Pork moſt be aol} N or er is apt 
ae to ſurfeit. When you roaſt a loin, take 
za] a ſharp pen- knife, and cut the ſkin acroſs 


The chine you muſt not cut at all. The 
| beſt way to roaſt a leg, is firſt to * 
ſit, then ſkin it and roaſt it; baſte it with 
to butter; then take a little ſage; ſhred iit - 


et · meg, and a few crumbs of bread; throw - 
theſe. over it all the time it is ron, 
ag then have a little drawn gravy to put ia 
the diſh with the crumbs that drop from 
it. Some love the knuckle ſtuffed. — 
onion and ſage ſhred ſmall, with a little 
er pepper and falt,gravy and apple fauce to 
e iſit. This they call a mock gooſe.” The 
ur ſpring, or hand of pork, if very young, 


Th roaſted like a Pi, cats " well e Þ 


9 
. 4 1 
" * | 5 1 Y 
J 2 4 $ 4 * ws = g 


hel to make the crackling eat the better. 


fine, a little pepper and ſalt, a little nut- 


' N 
3 
1 


\ * 


* * 


; oY it is- bett boilad.; The £ Peres 


Mould he-bafted with a little bit _ but 
ter, a vgty little duſt of flour, and;ſome 
ſage ſhred ſmall: but we never, make 
any ſauce toit but apple. ſauce. The 
beſt way to dreſs pork griſkins 1s toroaſt 
them, baſte them with alittle butter and 
| ern) bs of bread, ſage, and a little peæp- 
per:and falt, Few cat any TINS wit 
e a \muſtard,, Ge- nen grid 
; To poalt s fig. 

pin —— pig, and-lay it to e 
which: mult be a very good one at. each 


Fei dl, or hang a flat iron in the middle of i 


the g rate, Before you lay your pig down 


951 a little ſage ſhred ſmall, a piece of 
butter as big as a walnut, and; alittle] 


pepper and ſalt; put them into the pig, 
and ſewit up with courſe thread, then 


— 


flour it all over very well, and keep 


flouring it till the eyes drop out, or you 
And the crackling hard. Be ſure to ſave 


all the gravy that come out of it, which 
you muſt do by ſetting baſons.or pans 


r 2 J 
on & * ow a Þ 
* 


lai 
of 


0. 


; m. 
55 under the pis in the dripping-pan : 2s] or 


) , / 


ſoon as you Ts gravy, begins to run. 

When the pig is enough, ſtir the fire up 

briſk; take a coarſe cloth, with about a 
| quarter of a pound of butter in it, and | 
rub the pig aJl over till the crackling i 1 j 


quite criſp, and then take it up.” Lay it 

in your diſh, and with a ſharp knife cut 
- | off the head, and then cut the pig in 
a | two before you draw out the ſpit. Cut 
the ears off the head, and lay at eachend,, 
and cut the under-jaw i in two and lay on 
>, | each fide; melt ſome good butter, take 
h| the gravy. you ſaved and put into it, boil | 
lit, and pour it into the diſh with the 
al brains bruiſed fine, and the ſage mixed 
of al}: b and then ſend it to table. 
lel 4, 2801117 B 7 
g. T0 roast the bind-quarter of. 4 
eg pig, lamb faſhion. ' 
ep At the time of the year when heuſe- E 
ouſ lamb is very dear, take the bind-quarter 
we of a large pig; take off the ſkiw'and | 
ch] roaſt-it, and it will cat like lamb with _|Þ 
ans| mint-ſauce, or with a ſallad, or Seville 1 
A orange; if an hour will roaſt it- i 


Yar \ 4 


0 \ I ' 


Meth it - 


| __ apple ſauce in another. fir 


10 425 
To roast. . u yu, & Sc. 5 
When you roaſt a gooſe; 5 or 
fowls of any ſort, take care to ſinge them | g 
with a piece of White paper, and baſte ] c 
them with a piece of butter; drudge 
them with a little flour, and when the 


ſmoke begins to draw to the fire, and] h 
then look plump, baſte them again, and] t: 


drudge them with a little Sane; and b 
take them _: iz: Þ ©! 
Sauce for a gooſe. | | 
For a gooſe make a little good gravy,| . 
nd put it into a baſon by itſelf, 2 ti 


; 2 Sauce for a turkey. 9 
For a turkey good gravy in the dib 


5 either bread or onion ſauce. in 


5 baſon „ ns . NN N TER of 


Sauce 0 Hul. | Pe 
To fowls you ſhould put gopdigrayy ti 
-in_the.diſh, and either bread or 88 an 


ſauce in a baſon. th 
„ e Sauce. f. 1 _ roa 

For ducks a little gravy in the: aid th 
he's onions in A . ik liked. | 


dY = | Saus 


i 

8 
C 
d 
d 


/ 


\ 
d 
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Tr ; 
Sauce for. pbeaſants and pattridges.” © 
Pheaſants and partridges ſhould have 


gravy in the diſh, and \bread-ſauce i in a 1 | 


Cup. IIs 778 Y 
Sanden for larks.- 


Larks; roaſt them, and. for ſauce 


have crumbs: of bread, done thus; 


take a ſauce- pan or ſtew- pan, and ſome 
butter when melted, have a good piece 4 
of crumb of bread, and rub it in a 
| clean cloth to crumbs, then throw into q 


y * 
A0 


our pan; keep ſtirring them about 
till they are brown, then throw them 
into a ſieve to drain, and lay: them 
round your larks. | 


top! 


To roast a Pi geon. 


of butter as big as a walnut, a little 


the chimney- piece. Baſte them with 
butter, and when they are enough, laß 
them in the diſh. and they will ſwim | 


| mlb gravy. You may. put them 3 


Take ſome parſley ſhred fine, a piece 


pepper and ſalt; tie the neck end ane (2 
tie a ſtring round the legs and rump, | 
| and faſten the other end tothe topf 


* 
i 
þ 


12 
« little Se; and then le boch endſ ſh 
cboſe. 5 1 
. To breil a pige en. lit 
When you broil them, do them iilge 
the ſame, manner, and take care youſup 
fre is very clear, and ſet your gridiroſfir 
high, that they may not burn, and havgdri 
a little melted butter in a cup. YouſPic 
may ſplit them, and broil them with aha 
little pepper and ſalt: and you may roatijKe: 
them only with a little parſley and but- Noa 
ter in a diſh. ill 
Directions for geeſe and ducks, i 
As: to geeſe. and ducks, you ſhould ive 
have ſome ſage ſhred fire,” and a littl o 
"| | pepper and falt, and put chem into theſt 1 
belly; but never hs any thing into 
ft if | wild ducks. | 
Wit - 5s To roast a Bape: 388 fat 
Take your hare when it is caſed, andÞP 2 
make a pudding; take a quarter of 4 ff 
I il pound of ſuet, and as much crumb ofÞ< 
bdread, a little parſley ſhred fine, andfar 
about as much thyme as will lie on aþNe 
12 ee when . an anchovy} tt 
© os ſhred] 


( 13. . % 
ſhred ſmall, a very little pepper. "os 
ſalt, ſome nutmeg, two eggs, and a 
little lemon peel, Mix all theſe to= |} 
gether, and put it into the hare. Sew * | 
up the belly, ſpit it, and lay it to the 
office, which £5 be a good one. Your. - Y 
Jbripping-pan muſt be very clean an 
„nice. Put in two quarts of milk and 
alf a pound of butter into the pan: 5 
iſtkeep baſting it all the while it is 
t. Foaſting, with the butter and milk, 


ill the whole is uſed, and your hare. 1 


vill be enough. You may mix the 
ndiver in the pudding if you. like it. 
tl N ou mult firſt parboil } it, andthen chop 
het fine. . 
\tol Different ſorts of ſauce for a bare. 

I Take for ſauce a pint of cream and 
alf a pound of freſh butter; put them 
andp 2 ſauce- pan, and keep ſtirring it wit 
f ſpoon till the butter is melted, and 
ofe ſauce is thick; then take up the 


andlare, and pour the ſauce into the diſh, 

a abnother way to make ſauce for a harg 
pvy} to make good gravy, thickened with 
B a litti- 


red 


a little piece 05 bole rolled in flour, 

and pour it into your diſh, You may || p 
leave the butter out if you don't like | at 
it, and have ſome currant jelly warmed | h. 
in a cup, or red wine and ſugar boiled | dc 
to a ſyrup; done thus: take half af fo 
pint of red wine, a quarter of a pound] w 


of ſugar, and ſet it over a flow fire to] w. 


ſimmer for about a quarter of an hour. 

'You may do half the quantity, and 
put it into your ſauce-boat, or baſon. [cc 
General directions concerning broiling. I th. 
As to mutton and pork ſteaks, youſke- 
muſt keep them turning quick on theſthe 
gridiron, and have your diſh ' readyſhal 
over a chaffing diſh of hot coals, and[gin 
Garry them to the table covered hot. ho. 
Vhen you broil fowls or pigeons,|the 
aly ays take care your fire is elean, andwat 
ever baſte any thing on. the gridiron/ma] 
for it only makes it ſmoked anq . 
General directions concerning boiling. for 
As to all ſorts of boiled meatshal! 
allow a quarter of an hour to everyt a 
3 | pound lea 


1 
BF be Tape the pot is very clean, | 
and ſkim it well, for every thing will 
have a ſcum riſe, and; if that boils 
down, it makes the meat black. All 
ſorts of freſh meat you are to put in | 
| when the water boils, but falt meat 
| when the water is cold. 1 
: T0 boil à ham. | 
1] When you boil a ham put it into a 
copper, if you have one; let it be about 
three or four hours before it boils, and 
u keep it well skimmed all the time; 
el then if it is a ſmall one, one hour and an 
ly[half will boil it, after the copper be- 
d\gins to boil; and if a large one, two 
t. hours will do; for you are to. contider 3 
$,|the time it has been heating in the 1 
ndwater, which ſoftens the ham, and 2M 
n makes it boil the ſoo net. 
nd Different forts of sauce for ven 728 
| You may take either of theſe Hos E 
g. for veniſon. Currant jelly warmed; } 
ats|half a pint of red wine, with a quarter 1 


erÞf a pound of ſugar, ſimmered over a 
ad 


clear fire for five or fix minutes; or 
No. e 


e 

half a pint of vinegar, and a quarter off 

a pound of ſugar, ſimmered till it is al 

ſyru | 

Ft To roaſt a tongue or udder. ; 7: 
Parboil it firſt, then rooſt it ; ſtick 

eight or ten cloves about it, baſte it 


wi 


with butter, and have ſome gravy and f 1 
ſweet ſauce. An udder eats very well $7 
done the ſame way 
To roaft a rabbit hare ſaſbion. Ob 
Lard a rabbit with bacon; roaſt it 
as you do a hare, and it eats very well. 
But then you muſt make gravy fauce;| ; 
but if you don't lard it white ſauce. |. 1. 
* Turke;s, Pbegſants, Sc. may be 


larded. © por 
You may lard a turkey or pheafabr f. 
or any thing, juſt as you like it. * 


Rules to be obſerved in reaſting. ad. 
In the firſt place, take great care the wk 
ſpit be very clean; end be ſure to cleanh,;1 
it with nothing but ſand and water on, 
Waſh it clean, and wipe it with a dr tak 
cloth; for oil, brick-duſt, and tk n. 
things will ſpoil your meat, a li 
BEEF 
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To roaſt a piece of beef about ter 
pounds will take an hour an, half,, at 
a good fire. Twenty pounds weight 
will take three hours, if it be a thick | 
piece; but if it be a thin piece of twenty” | 
4 pounds weight, two hours and. a half 2 
will ds it; and fo on according to the 

weight of your meat, more or leſs. | 
Obſerve, in froſty weather your beef 
will take half an hour longer. 
bot in MUT TON er 
A leg of mutton of ſix pounds will 
take an hour at a quick fire; if froſty 
weather an hour and a quarter; nine 
pounds an hour and a half, a leg f 
twelve pounds will take two hours, if 
roſty two hours and a half; a large 
addle of mutton will take three hours, 
becauſe of papering it; a ſmall ſaddle 1 
will take an hour and a half, and ſo 
pn, according to the fize ; a breaſt, will 
take half an hour at a quick fire; 
© neck, if large, an hour, if very ſmall, 

a little better than half an hour; a 
TS os ſhoulder 


y—_ 


— 


t; 


18 ) 

ſhoulder much about, the ſame time as | or 
a leg. - 8c 
PORK. - ve 

- Pork muſt be well done. 40 every q 
pound allow a quarter of an hour; for or 
example, a joint of twelve pounds if 
| weight, three hours, and ſo on; if it 
de a thin piece of that weight, two $i 
2 hours will roaſt it. 5 


 Direfions concerning beef, mutton, lit 
and pork, ws 


| Theſe three you may. boaſt with find? 
= nice dripping. Be ſure your fire be - 
very good and brisk ; but don't lay your N 
meat too near the fire, for fear of burn- g 
is or ſcorching. 
A VEAL. 
BY Veal takes much the ſame time ii be 
roaſting as pork ; but be ſure to papeſ mi 
the fat of a loin or fillet, and baſte youl; 


' 


veal with good butter. W 
; Houfe-lamb. SE. tw 


F || If a large fore- quarter, an hour an(fre 
Wo - a half; it a ſmall one, an hour. Thſhat 
11 outſic 


1 muſt be Cx baſted WY 
good butter, and you muſt. have a 
very quick fire... If a leg, about three 
quarters of an hour; a neck, à breaſt 
or ſhoulder, t three quarters of an hour; 13 
if very ſmall, half an hour will do, 
pig. 3 
If juſt killed, AM hour; if killed I 
| the day before, an hour and a quarter; 
lif a very large one, an hour and a half. 
But the belt way to judge, is when the A 
' [eyes drop out, and the ſkin is grown 
: very hard; then you mult rub it With 
Ja coarſe cloth, with a good piece of 
butter rolling in it, till the crackling is 
*]criſp, and of a fine light brown. 50 
| : A hare, 
' You muſt have a quick fire. If i it 4 
inbe a ſmall hare, put three pints of 
milk, and half a pound of freſh butter 4 
in the dripping-pan, which muſt be 
very clean and nice: if a large one, 
two quarts of milkand half a pound of 
an{freſh butter. You muſt baſte your 
Thibare well with. this all the time it is 


nd 38 rh: 1 roaſting; 1 
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14 when you lay them down. 


* —— <a." — —— - — ——— 6 * — 
, 15 K A 4 : 
Fai” is 


Tony! A gooſe. 


hour, a "middling one half an hour 


„ 


roaſting ; and when: the hate has "rays 
ed up all the butter and milk, it Will 
be evough, 


A 


A 1 ES on 
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A middling turkey Gil take an hour; 


a very large one an hour and a quarter; 


a ſmall. one, three quarters of an hour. 


Lou muſt paper the breaſt till it is near 
done enough, then take the paper off 


and froth i It up. Your fire mult be very 


1 3 * 46 1. 0 5 


| good. . | WO» 


Obſerve wy fame rules. 


—— 


6 
J 
1 

Th 


I 
lea 
o r. 


jr 1. 


A lag fowl, three quarters of ar 


Tame ducks. 
Obſerve the fame rules. 
. Mild ducks. 
Ten minutes at a very quick fire wi 
do them, but if you love them we! 


2 rn 8 
Teale widgeons, Fe. 
Obſerve the ſame rules. 


Moodc oc le, ſuipec, and partridges 


They will take twenty minutes. 
| Pigeons and larks. 
They will take fifteen minutes, 
Directions concerning poultry, * 
If your fire is not very quick and 
Hear when you lay your poultry down 
o roaſt, it will not eat near ſo ſweet, 
Ir look fo beautiful to the eye. 


Jo dreſs green roots, &c, 
| Always be very careful that your 
reens' be nicely picked and waſhed, 
ou ſhould lay them in a clean pan, 
br fear of ſind or duſt, which is apt 
eaþ hang round wooden veſſels. Boil all 
pur greens in a copper ſauce-pan by 
emſelves, with a great quantity of 
ater. Boil no meat with them, for 
at diſcolouars them. Uſe no iron pans, 
for they are not proper; but let 
em be copper, braſs, or filver. * | 
To 


- 


— 


2 2 . bie, 

T: dreſs ſpinage. re ſ 
Pick it very clean, and waſh it in fiveſd, 
ir fix waters; put it in a ſauce- pan tha 
vill juſt hold i it, throw a little ſalt over 
„, and cover the pan cloſe. Don't puis I 
any water in, but ſhake the pan oftenÞphe 
Youmuſt put your ſauce- pan on a cleaglea 
quick fire As ſoon as you find thqnd 
greens are ſhrunk and fallen tothe bot af tl 
tom, and the liquor which comes but ofout 
then boils up, they-are enough. Throwut 
them into a. clean ſieve to drain, anqour 
juſt give them a little ſqueeze. La 
them ina plate, and never put any butſ T 
ter on them, but pit it in a cop. her 

„„ cabbages, &c. BF em 
Cabbage, and all forts of younfr at 
ſprouts. muſt be boiled in a great deqᷓble 
of water. When the ſtalks are tendeſare 
or fall to the bottom, they are enoug ices 
then take them off, before they loÞem 
their colour. Always throw ſalt i in you over 
water before you put your greens 11Þrow 
Young ſprouts you ſend to table juſt 4 t tl 
they are, but cabbage is beſt choppe 
| and put into a ſauce- pan, with a. goc | 


(23 


iece of butter, ſtirring it for about five | 
r fix minutes, till the butter is all melt- 


Ja, and then ſend it to table. 

To are carrats.. pet 

Let them be ſcraped very clean, and 

| nen they are enough rub them in a 

Flean cloth, then ſlice them into a plate 

qnd pour ſome melted butter over them. 

If they are young ſpring carrots, half an 

Jour will boil them; if large an hour, 

gut old Sandwich carrots will take Vo 

It ours. | 

a | To dreſs turni ps. 

They eat beſt boiled in the pot, FP" 
hen enough take them out and put. 
em in a pan and maſh them with but- 

ur and a little ſalt, and ſend them to 

apble. But you may do them thus; 
efare your turnips, and cut them into 
iices as big as the top of one's finger; put 
oem into a clean ſauce-pan, and juſt 
zypver them with water. When enough 
ichrow them into a ſieve to drain, and 

t aut them 1 into a ſauce-pan with a god 

pe piece 
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240 
piece of e ſtir them over tt e ficqit | 
for five or ſix minutes, and ſend them ſta! 
to table. | | it 1 

To dreſs Par fn ip 5. Fre 
They ſhould be aa in a great dea 
of water, and when you find they are ſoft} 
(which you know by running a fork intg 1 
them) take them up, and carefully, 
ſcrape all the dirt off them, and thenſzar 
with a knife ſcrape them all fine, throw. poi. 
ing away all the ſticky parts; then putpou 
them into a ſauce- pan with ſome milk 
and ſtir them over the fire till they arq D 
thick. Take great care they don't burn] N 
and add a good piece of butter and a lit her 
tle ſalt, and when the butter is meltedree 
ſend them to table. N 


To dreſs brocala. ＋ 
Strip all the little branches off till you B 
come to the top one, then with a knifg;j 
peel off all the hard outſide skin, whicthj1 
is on the ſtalks and little branches, an d 
throw them into water. Have a ſtew; 
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| = of water with ſome ſalt in it: whe. |] y 
1 


2 (as ) 
it boils put in the brocala, and when the 
ſtalks are tender it 1s enough; then fend * 
it to table with butter in a cup. -The | 


F rench cat oil and vinegar with it. 


To dreſl artichokes.” „ 
Wri ring off the ſtalk, and put them 
into the water cold, with the tops dow n- 
Mrards, that all the duſt and ſand may 
oil out. When the water boils, at 
utour and a half will do them. 5 


| 
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re Dirnsha concerning garden thi ngs.. 4 
Ng Moſt people ſpoil garden things by 


itfver-boiling them. All things that are, 
Efreen ſhould have a little criſpneſs, for 


they are over-boiled, they neither have 
hy ſweetneſs or beauty. 

To boil pickled pork. 
voi Be ſure you put it in when the water 
nifcpils. If a middling piece on hour will 
1ctþil it „if a very large piece, an hour 
an Id a half, or two hours. If you boil 
e kled pork too long, it will go to a 


1 
ö dar. 


Mape Disurs. 


5 e ( 
2111, 208 refs Kort r g f 
| AKE veal, cut it thin, beat it K well | 
with the back of s knife or. folling.ſ 'v 
pin, and grate ſome nutmeg over then 
dip them in the- volk. of an egg, and fr 
them in a little butter till they are of 
efinne brown ; then pour the butter fron 
mY them, and have ready balf à pint o 
gravy; a little piece of butter rolled iq 

flour, a few muſhrooms, a glaſs of whit in 
Wine, the yolk of an egg, and a littlſ ve 
cream mixed together. If it wants g 
ws little falt, put it in. Stir 1 it all toget hq Sk 

and when it is of a fine thicknefs, diff -- 
it up. It does very well without th go 
cream, if you have none, and very we 
without gravy, only put in juſt as mud mi 
Warm water, and either red or whi ter 
Wine. 


egg and a few crumbs of bread, fry them 


out of the pan, and lay them in-a:difhil 
with-butter and muſtard in a cu. 
A good way to dreſs a breaſt of muttons } 
ſet the mutton upright inf the diſh, pour 


garniſh the diſh, but be ſure to take the 
| skin. off the mutton. 


27 7 
To ry tripe. 4 

Cut your tripe into pieces about three 
inches long, dip them in the yolk of an 


of a fine. brown, and then Ks them 


to drain. Have ready a warm diſh to 
put them in, and ſend them to table, 


Collar it as before, roa!} it, and baſte 
it with half a pint of red wine, ant 
when that is all ſoaked in, baſte it well 
with butter, have a little good gravp, 


in the gravy, have ſweet ſauce as for 
veniſon; and ſend it to table. Dot 


The inſide of a ſurloin of beef 3 Is. very 
good done this way - | 3 
If you don't like the wine, a quart of 
milk, and a quarter of a pound of but 
ter, ꝑut into the dripping Pall, org Gall | 
as s well to. baſte. $t5.5551 54, 235 a 
| G2 5 
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To stew a knuckle of . 

Be ſure let the pot or ſauce- pan be 
very clean, lay at the bottom four wood- 
en ſkewers, waſh and clean the knuckle 
very well, then lay it in the pot with 
two or three blades, of mace, a little 


[ whole pepper, a little plece of thyme, a 


ſmall onion, a cruſt of bread, and two 


quarts of water. Cover it down cloſe, þ 


|. make it boil, then only let it ſimmer for 


to hours, and when it is enough take 


i up; lay it in a diſh, ſtrain the broth 


5 ö 1 | over it. 


Beef eſcarlet. 


Take a briſcuit of beef, half a pound 


of coarſe ſugar, two ounces of bay ſalt, þ 


a pound of common ſalt ; mix all toge- 


WE ther, and rub the beef, lay it in an 
carthen pan, and turn it every day. It 


may lay a fortnight in the pickle; then 
© boil it, and ſerve it up either with ſavoys 
or peas pudding. 


* 


into ſlices, and ſent to table. 


Beef 


Note, It eats much finer cold, cut 


* 
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| You Gucktake a buttock at beef. 
2vt53tithfo two pound pieces, lard them 
ith bacon, fry them: brown, put them 
e Þnto-a'pot that will j uſt hold them, ut 
a n two quarts of broth or gravy, a tew: 
o ſweet herbs, an onion, ſome mace, cloves. 
, putmeg, pepper and ſalt; when that is 
r one cover it cloſe; and ſtew it till it ids, 
e lender; $kim off all the fat, lay the meat 
h ja the diſh, and ſtrain the ſauce over "I 
Lou may ſerve. it up Hot or cold. K s 
A pretty fide diſh of beef. 4 
Fl Rouſt a tender piece of beef, lap gat 
t, Pacen all over it, and roll it in paper, 
e- haſte it, and when it is roaſted, cut 
n bout two pounds in thin ſlices, lay them: 
It h a ſtew pan, and take fix. large cu- 
en ſumbers, peel them, and chop them 


ys mall, lay over them a little pepper and. 
Ir, and ſtew them in butter for about 

ut kn minutes, then drain out the butter, 

gad ſhake ſome flour over them ;, toſs 


„ v4 them 


— 


| ( 35 ) 
Son up, pour in half a pint of gravy,ſ| pe 
let them ſtew till they are thick, and} ſo 


Giſh it N di 


To tref a fillet of beef. 
= Tt is the inſide of a ſirloin. You muſy. * 
i i 3 | evefully cut it all out from the bone 
gerate ſome nutmeg over it, a few crumbg ki 
of bread, a little pepper and ſalt, alittlq ro: 
lemon peel, 2 little thyme, ſome parſley 2 
' ſhred ſmall, and roll it up tight ; tie - 
1 a packthread, roaſt 1 6 put a quarſ ro: 
def milk and a quarter of a pound of . 
| *burter into the dripping- pan, and baſti 
it; when it is enough take it up, untiſ wi 
it, leave a little ſcewer in it to hold il ma 
together, have a little good gravy in ſſw 
dich, and ſome ſweet ſauce in a cu bo 
You may baſte it with red wine anſliv 
butter, if you like it better; or it wilſfin 
"hi ö | * 1 well with butter only. lan 
| = | fee 
4A of mutton a la hautgout.. the 
* it hang a fortnight in an airſtog 
. place, then have ready ſome cloves dqof 
9 * 22 ſtuff it all. over, rub it wilſſau 
. 3 4 | hy 2 


* 4 * 


* 
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6. 31 * 
| pepper KY WG roaſt it, Rt ready , 
i fome-good gravy” and red wine in the | 
diſh, and ſend i it to table. * N 


} * 


7 o roast a leg of mutton with yet. 
. Take a leg about two or three days g 
killed, ſtuff it all over with oyſters, and 
ig roaſt it. Garniſh with horſe-raddiſh. 3 
To roast a leg. of mutton with cockles.” | 

Stuff it all over with cockles, and 
x roaſt it. Garniſh with horſe-raddiſh,  Þ 
0 To dreſs pigs petty-toes. | 
& Put your petty- toes into a ſauce- pan 
ti with half a pint of water, a blade of 

Imace, a little whole pepper, a bundle of 
1 {ſweet herbs, and an onion. Let them 
ap] boil five minutes, then take out the 
n{liver, lights, and heart, mince them very 
vil nne, grate a little nutmeg over them, 

and ſhake a little flour on them; let the 

feet do till they are tender, then take 

them out and ſtrain the liquor, put all 4 
airjtogether with a little ſalt, and a, piece 
; of butter as big as a walnut, ſhake the 
vit ance-pan often, let it fimmer five or ſix 
PI WS minutes 


m nuter; chen cut ome! N tSatded gppetz 

and lay routid the ith „lay tlie tings 
meat in the middle, and the petty- toes] 
bone round it. You may add the juice ( 
of half à lemeng Of a very little vinegar. er 
:To arefs a a leg of mutton Zo eat roy. ut 
4027 Denon lut 
Take a hind quartey of mutton, and ea 
cut the leg in the ſhape of a haunch 'ofÞ þ 
. | Tenſor, fave the bloed of the ſheep, andþk 
ik ; | ſteep it in for five or fix hours, then take n, 
tit out and roll it in three or four ſheets}g ' 
of white paper well buttered on the in- ak 
a tie it with a packthread, and roaſtÞ, | 
it, baſting it with good beef-dtipping orf ta 
butter. It will take two: hours at al N 
| | gc fire; for your mutton muſt be fatþy, 
and thick. About five or fix minutes{ck] 

before you take it up, take off the paper, 
batte. it with a piece of butter, and ſhake NM 
b | 1 - a little flour over it, to make it have apſle 
kh | fine froth, and then have a little gootad 
1 drawn gravy in a baton, and ſweet ſaucq n 


| in another. Don't garniſh with anyſt 


Ham „ et 
* 1 9 


A” 33 1 
To fig a FER of Fer 


Cut the loin into thin ſteaks, put 8 
ery little pepper and alt, and a little 
utmeg en them, and fry them in freſh 


Potter; when enough, take out the 1 


dleaks, lay them in a diſh before the ſire 
»fÞ keep hot, then pour out the butter, 
.dihake a little flour over the bottom of the 
en, pour in a quarter of a pint of boils 
t5Þg water, and put in a piece of butter; 
a-Jake all together, give it a boil or two 
iſtp. pour it over the iteaks, and ſend it 
Of table. | | | 


a Note, You may do mutton the cane by 


ul 555 and add two e of walnut 
le. 190 


88 ee chire of 5 7 


Ake Make aſtufting of the A oct 
e aplley, thyme, tage, , £042, crumbs of 
Dotad ; ſeaſon it wit! „alt, halt, 


uce nutmeg, and Qui 5 chick; then 
anypit it gently, 'and n it is about a 
Frter roaſted, cut tue in in ſlips, 
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a el 
and make your fauce with apples, Temonf 
peel, two-or: three" cloves, and a. bla 
of mace; ſweeten 1t with ſugar, put ſon Ju 
butter ! in, and have muſlard in a cup of 
3 3701 At! 390 Doi 

e dreſ a pig ike a 9 FE yo] 

L; rale a tat pig, cut ctr his head! 7 
and troſs him up like a lamb; Wb 
bheis ſlit through the middle and kin h 
bpParboil him a little, then throw foufaV 
parſley over him, roaſt jt and drudge ful 
Let your ſauce be half a pound of by it! 
ter and a pint of cream, ſtirred all tog 1 
ther till it is ſmooth ; then pour it od 0 


and ſend it to table. tel 
7 0 5 87 4 e drfh: of. a breaft [tt] 
S. i) ven ſon. pou 


Take half a pound of butter; Ac 'gO 
your. veniſon, and fry it of d. fine bro nd 


- 


on both fides ; then take it Up, Anon 
keep it hot covered in the diſh: taut 
ſome fluur, and fiir it into the buipon 
till it 1s. quite thick and brown, (Hau! 
take great care it don't born,) ſtirput 
half a pound of lump- ſugar beat fipaul 


fo 


; Ts a 
B 


0 x * 
» 2 „ * 2 
: * * 1 he. 
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4 pour in 40 nee. aria: As i 


12 bake it of the thickneſs of a tagoo at, - 
"ueeze in the Juice of a:-lemen,.give;tt - 
; boil. up, and. pour it over the: veniſon. 
Don't garniſh. the dich, but ſend it to 
775 of 
2 buil % E of mutton Ne benen, | 
x Take AY of muttog cut veniſon- 
ion, boif 3nacloth welk ftgured, and- 
5 ive three of four ciuliflbivers boiled, 1 
1455 into "ſprig rs, ſtewed in a fauce- p 5 
JL Fick butter and à little pepper Andkf Nit J 
Hen have fore f nage picked and waſh- * J 
0 . clean, put it into a futter pan with x 
ittle ſalt ebe red cloſe, and ſtewed, a 
fittle while; then draih the liquor, and 
hour in a quarter ef a pint of gobd gravy». 
a. good piece of butter rolled. in l | 
0 nd a little pepper and ſaltʒ when ſteweds 
M nough, lay” the ſpinage in the diſnh, the 
te utton in the middle, and the cauli- 1 
ulflower over it, then pour the butter the 
( aulifower was ſtewed in over it all- 
lirput you ate to obſerve, i in ſtewing the 
fi uliflower, to melt your butter nicely, "2 


as For ſauce, detore- 383 god 
in. This is a genteel diſh "AO" a. fir 


| courſe at bottom. 
7 2 make muſhroom ſauce for IVY 


fowls of all forts. 


| Take a pint. of muſhrooms, waſh andfu 
pick them very clean, and put them into! 
L a little ſauce, ſomenutÞt 
meg, a blade of mace, a 7 .at of cream, b 
anda ood pieceof butter rolled in flourÞi 
Boil theſe all together, and keep ſtirringſoa 
dem; then pour your ſauce into yourſ®: 
dich, and garniſh with lemon. T 


a 


Mu ſbroom- auce for white fools bailed. | 
Take half a pint of cream, and 7 
: quarter of a pound of butter, ſtir them]. - 
together one way till it is thick, then]! 
add a ſpoonful of muſhroom” pickle,|* 
ickled muſhrooms, .or. freſh if you : 
| hn them. Garniſh only with lemon, t 
To make egg-ſauce er Fon ; 
© "roaſting chit hos 
Mel _ 58 chick and fnegchopl . 


* 


. 
1 
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%, 
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wo or three: nee Jet 4: eget fe pate. 
Them into a baſon, pour the butter over 
hem, and have good gravy in the diſh. ,, 4 
Shilot-faoce tor roaſted fowls., 4 
Take five or x ſhallots peeled. and 
a ut ſmall, put them into a lane: Pane 
vith two ſpoonfuls of white wine, two | 
5 Je water; and two of vinegar; give them 3 
boil up, and pour them into your diſh, 1 
ur pith a little pepper and ſalt. . Fowls,.. 
oejoaſted and laid on water greſſes is * 
ur ood, without any other ſauce. 
To make lemon ſauce for boiled fools. 45 1 
Take a lemon, paro of, the rind, 5 7 
ut into $i &,. and cut.it ſmall; take 
Uthe kürhels out, bruiſe. the Irs. 
ith two or three ſpoonfuls of goo 
avyzthen melt ſome butter, Mix it L, 174 
'Þgether, give them a boil, andeut in CT 9 
tle lemon-peel very ſmall, | - 
Mutton chops in d. iſguiſe. - 23 A 
| Tale as many mutton Chops as you. K 
ant, rub them with pepper, ſalt, nut⸗ 
nopfeg, and Alithe parlley' ; roll each chop 424 
to Wt Ta in . 


E 


20 


. 
1 


On. 


* * 4 was 7 


N 


in i balf a ſheet of white paper, well but 


"tered. on the inſide, and rolled on each 


end cloſe. Have ſome hog's lard, or 


4 | beef dripping boiled in a ſtew-pan, put 
in cbe ſteaks, fry them of a ſine brown, 
1 lay them i in your diſh, and garniſh with 


fried parſley throw ſome all over, 


uy have 4 little good gravy in a cup, but 


Mol | take great care you do not break the pa- 


| per, nor have any fat in the diſh, but 


4 let them be well drained. 


A pretty way of "Rewing 25 lenz. 


bones one from another, and thei) take 
out the breaſt bones. 1 there i is not 
liqborenough from the fowls, add a few 
ſp daruls b Ne they ate boiled 4 in, 
| 1 in a blade of r mace 121 a little ſalt; 
cover it cloſe witli another diſh, ſet it 
Ft ovet a ſtove or chaffing diſh of coals, let 
it few till the chickens are enough, 
and then ſend them hot to the table in 
{the fame diſh they were ſtewed in. For 


l 1 1 fawls, and ſeparate all the joint 


Take two fine chickens, half boil 
chem, then take them up in a -pewter or 
aer diſh, if y have one; cut up 


| 


7 0 39 4 
any ſick" etal or for 2 Wing-in lady, 
for change it is better than butter, and 
1 ſauce is very agreeable and pretty. 
N. B. Fou may do rabbits, Ported 
es, or muir game this way. 4 
Cb R ur boiled with bacon, and celery. 
Bon two Chickens very white 10 a 
pot by. themſelves, and a piece of ha 
'or gocd thick bacon; boil two bunch <1 
of celety tender, chen cut them abqut 
two inches long, all "the. white Part, 
1 put it into a fauce-pan with half a pint. 
of cream, a piece of butter rolled in 
flour, and ſome pep per and ſalt; ſet! it 
on the fire, and Wars it often: 4 when 
| | it is thick and fine, lay your chickens in 
| the diſh and pour your ſauce in cha 
| middle that the celery may lay þ cen | 
I'the fowls, and garnifh, the diſh all outs 


ls, with flicss of ham or bacon. 


Note, If you have Seid atm 3p the | 
- | houſe,” that, cut into flices' and þ roile 
t | does fall as 5 or Mae to BUY round I 


the di? 
28 3 2 10 | 
. 44 230 . 
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(. 49 ) 
Toareia wild duck the beſt « way: 


Firſt holf roaſt it,then lay it in a diſn. F 
carve it, but leave the joints hanging t 
together, throw alittle pepper and falt t 
and ſqueezethe j juice of a lemon over it. a 
turn it on the breaſt, and preſs it bardl a 
With a plate, and * VS to its own gravy tl 
; two or three ſpoonfuls of good gravyſ re 
cover it cloſe. with another diſh, and ſeſ b 
it over a ſtove" ten minutes, then ſend it c. 
to table hot in the diſh it was done in 01 
ad garniſh with lemon. Vou may 1? 
| add a little red wine, and a ſhalot cuſ ſa 
4 ſmall, if you like it; but. it is apt iq be 
make the Tack eat hard, upleſs you firff 
heat the wine and pour it in Juſt a it i 5 
done. 8 & 
"To dreſt a duck with green peaſe.. YN 4 
Put a deep ſtew pan over the fireſit. 
TNA a piece of freſh! butter ; ſinge youſeit 
duck and flour it, turn it in the pan twqdu 
” or three minutes, then. poux out all thiſte 
fat, but let the duck remain in the pan fan 
put to it half a pint of good gravy, po 
e. peale, two lettuces cut * | 40] 
| ma 


x — 
* N 


* ' £5, | } 

| 1 

el bindleet Fr UE yes 

„per and, falt, cover. rhei Uoſe! ah 22 

g them ew Tor Half? an! kbur; \ pour 1 
en the 1 


then give the pin a ffräke; 'w 


% 
\; 


t. are juſtidone, grate in a Ri nut 545 
rd and put in a very Uttle beate mact, and . 
vy thiokemit either with a Piece oe butfer 
y. rolledin flor, or the yo 8 | 
et] beat up'with-two Sake obne 8 ! 
ig cream 3. hake it alt Rogether for three 
ing or inte, takg.gut.the ſweetherbs 
ja by 97 90 ck; 7 diſh; and: JOUR 1 
ſauce ber it. may garniſh with } 


- tc | boiled mine Weed. . vr le fe i alone. N 


ir f COT 


25 0 222 a G0 with bier cabh bage. . | 


Salt the gobſe for a Rk. 1 boil 1 
ireſit. It will take an hour. You may Þ4 
ouſeither wake 'dnion-ſauce as we do for 
rwdducks, or cabbage boiled, chopped, and 
th{ſtewed in butter, with a little pepper 

an nd falt; lay the gooſe in the diſh, and 
„„ Pour the ſauce over it, It eats very 4 
l, Eood with cher. 


nal D 3 Pigeons | 1 


Ea Fs 
* 


au 


2 RR” - 
{150 . Pigeons: in abeld:.c i | 01 
11 SY 1 your. pigeons, ſeaſon. . it 
WY with, beaten. mace, pepper and ſalt il ia 

put a little piege of butter in the belly ft 
lay. .them,in a diſh, and. Pour: a litt! fo 
hier all over them, made with qus a. 
#6 milk and « eggs, ar 
e lgur.. Beke it, dt ſeg 
2 a 289 le. It is a good. dich. 25 th 


ood; + + Torroaft à calf's liver: bi 


__—_ Lard it with" Bacon; Hit it firft, ah to 
l alk it; ſerve it up with good gravy. 
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en To: roaſt partrid ges. * 
Let them be gicely 70 ted. 1 nqup 
too much, drudge them wich a Ht 0 
flour and baſte them moderately 180 
them have a fine froth, let: there it 
good gravy ſaucè in the diſh, agd breſpr 

. (Kauce in baſons, made thus: take a pif n 
f water, put in a good thick piece 
| bread, ſome whole pepper, a blade 


o 
— — — r 
— 


two of mace ;* boil it five or; fix. pe 
nmutes till the biead is ſoft, then take oha. 
all the ſpice, and pourout all the wateſlit 

| 7 on 


5 
— 


5 juſt A to b it . beat 


"ll it ſoft with a ſpoon, throw in a little 
tl falt, and a good piece of freſh butter; 


air it well together, fer it ober the. fire 


ill for a minute or two, then Potts ittto + 


a a. baue 1 r | N 2A m — An 


ed he 
a 0 90 ſripes e <P id 


Spit, WD on a {mall bird-fpixcflour 


18 and 4650 them with a..piggz,,of 
1 then h Ave. ready, a füge e. 

anltoaſted brown, lay. it in a dich, 
5 nder the: ſoipes forthe; xrail;t9 OY 
pn; when they are <nough," take th 
nqpp and lay them ona toaſt; have . 


} 
* 
z 


itt for two inipes: 4 quarter 85 a pint r f 

1800 d. beef Srayx. hat; pour itzünte the b 
< Rich, and ſet over © chang ith: . 
. Dr three minutes. e lem op, 4 


* 


. nd lend, them hot 1 to table, {ot ag 
CE ( 
le | 
nbetween ; biſte them with bade and 


© ohave fried crumbs of bread round the N 


ratliſh, | Dreſs quails the lame I Yip 8 U 


of. : +4 "© ; To. 


"To dreſcortolons. eh nM 
Spit ibem ſidt ways, with a bay-leaf 


1 


{ts 44) * 
To dreſs url. 


6 F 1 118 
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© Spit «Lbs on 2 little birs-ſpit, » ro: 4. 
þ- other; when enough, have a 804% 
many crumbs of bread fried, 
throw all over them; | and lay th 0 
thick round the diſh. 1 
zuckOr they mike a very pretty rag 
with fowls livers; firſt try the larks ar 
iets very nicely, then put tem in | 
' -fome good gravy to ſtew juſt” enoug d] 
for fauce 3 Vink a little METS 84 
ed With dete 5 CY 


"_ | l I. x eit 
5 4 N I 91 * (8 3458 & 


1 21 7 Boil i 1 _ 
8555 Truſs ihem for boiling, boil dg ut 
quick and white; for ſauce take the 
Pers, boil and ſhied them, and forf p 
parſley ſhred fie, and pickled aftthe 
tion buds chopped fine, or capers, mit 
theſe with half a pint of good gravy,hf 
Iglaſs of white wine, a little beaten maftl 
aud nutmeg, a little pepper and ſalt, 
wanted a piece * butter as big-as ala 1 
©. & waln © 
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(+45 
| Lalnut * in flour; fer it; all boil. 
ogether till it is thick, take up the rab- 
pits and pour the ſauce over them. 
Parniſn with lemon. You a tags | 
Jhem with bacon, if it is liked. 


2 eit 


eo make pretty little dihes, fe for 
a. ſupper, or ſide-diſh, and little 
8F corner diſhes for a great table. 
l 

SOS, - o flew cucumbers.” | 1 
5 ARE twelve cucumbers, and ſlice 
3a them as thick as a crown piece 
hd put them to drain, and then lay 
- em in a coarſe cloth till they are ary, 
pour them and fry them brown in 
the utter, pour out the fat, then put to 


— KE i e „ ˙·—¹bßgñ⁰lU ng 7 RS 
W 


> them ſome gravy, a little claret, ſome 


for pper, cloves, and mace, and et 
althem ſtew a little, then roll a bit of 
5 Mlitter in flour, and toſs them up ; 

1 :ſon with ſalt; yon may add a : OWE 

tle muſhroom piekle. e 

al, 12 dreſi windſor bean. 
la Taxe the ſeed; boil them till. they 
alnſe tender; then blanch them, and 45 


v. \ 


. then ſet them on in cold water, 


I wy * 
fry them in  clerified Vet 
butter with a drop of vihegar, 
Pour over them. Stew them with (Þ 
pepper, and nutmeg. eit 
7 Or you may eat«ithem with butter 
ſack, . and a little phe ns cÞ 
"Hamion. - - go 0 
812541. Cod. ſaunds broiled with Prey} 4 
Scald them. in hot water, and { 
them. with ſalt well; blanch the 


that is, take off the black dirty s 5 


Tre 


t 


9 5 them ſimmer til] they begin to 
tender; "take-them out and flour | thi 
” Od: broil- them on the gridiron. fut 
the mean time take a little good gra Js? 
a little muſtard, a little bit of buf Ys 
Es ago in fete give it à boil, fear 
it with pepper and ſalt. Lay the ſouſſ 
in your dich, _ wo Your: Nues: of | 
© them.” n © DON a . 
* 2 85 Fried auſages. 
Take half a ns of abibes; 11 


fix per -ſlice Ir about as thic ne 
Bi + N I "Gore all 


4 3 x 
; F 
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town, cut the . . . two in quarters 
chem with the ſauſages of a fine light 
wn, lay the Yin. in the middle _ | 
I the. diſh, and the apples round. rs 
ini with the quartered apples. 

htewed cabbage and ſauſages fried is 

Jod diſh.; then heat cold dent wy 0 
s in the pan, lay it in the diſh and 
auſages round, heap the pudding 
1 middle, and lay the ſauſages all 
nd thick up, edgeways, and e one in 
middle at length. * 9 


N 417 vv 
thi Callops and 85. 1 % Bl A 
5 at either bacon, © pickled beef, e. 
As mutton into thin ſlices, broil hems 0 
bully» lay them in a diſh before the rt + 
ſed} ready, a ſtew pan of water boiling, 
ſous as many eggs as you have en 
e dk them one by one in a cup, and 
them into the ſtew pan. When 
hites of the eggs begin to harden, 
Ill look of: a clear white, take them 
die ne 17 one in —_ Wee, and thay... 
Pore al OPS: 15 | 1 "IE 
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veal take four or five ſpoonſuls of water 


it into three corner ſippets, lay it rounbm 


before you pour it in, ſqueeze i in kae 
a N or half a ſpoonful of vinegar 0 


it — 


87 " * 5 
: 75 mince veal. bs 
'Cury your veal as fine as poſtible, bu * 


don't chop! it; grate a little nutmeg ove; 
it, ſhred a little lemon-peel very fine 


throw a very little falt on it, drudge got 
little flour over it. To a large platè ofþe 


let it boil, then put in the veal, with. 
piece of butter as big as an egg, ſtir II 
well together ; ; when it is all thoroughſic! 
ly hot, it is enough. Have ready a ver UC 
thin piece of bread toaſted brown, cul a 


the plate, and Pour in the veal. 


Garniſh with lemon. You may pi 

gravy in the roof of water, if you lo 4 
but it is better without. c 
2% haſh niutkon like veniſon. _ hit 


1 
cute very thin as above ; boil' thin, 


bones as above; ſtrain the liquor, whe! on 


there ãs juſt enough for the haſh, to þig 


1 * of a pint of gravy put a lary 


ſpoonti] 
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„N k 
— 1 4. et Wine, an anion peeled 
nb cb opped fine, a, Ver, yi tel E,le PN; ] 
eln Higey a Ppisge of butter as big, 
ufs a mall walnut rolled in flour; ; 1 5 5 1 
to a ſauce pan with the meat, "ſhake 157 a 
* I tegerder, and when it is t 1 
got, pour it into you! Rich: - JO beef 4 
Pe {ame way. Np, - 
ei 
a4 2 3 N 5 3 
& -Mince veal, or fowl very det - 
bllickledhercing:boned and pick J 
er ber minced Imall, ee, 
nall an onion peeled and minced {mall, 
andime pickled red cabbage chopped. mall, 
U. Id pork minced. ſmall, or cold duck . 
pigeons minced. ſmall, anl. parſſey 
gaſhepped fine, cellery cut ſn a few . 
Puprd ebene chopped ſmall, lay all 
lohe ingredients by themſelves ſeparate, on 
cers,, or in heaps ina diſh. Diſh them 
t with what pickle you have, and ſliced 
illmon nicely cut; and it you can get after» 4 
heſon flowers, lay them round it. This is . 
to hiddle.diſh, for lupper; but always make 
larg E al: 
ntl} | 
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nn of Tock Bs 4 il 
have according to your fancy. The! 
1 ſorts Yor have | in Aer chapter 0 


a * 
* * : 9 * * * & | 4 * 
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c A P. v. 
To dreſs FISH. 


AS to boiled 60 of all PIE you!! avi 5 
fell directions in the Lent chapter cl 
But here we can fry fiſh much better} ® 
l Þ fa. we have beel dri ipping, or hogy 
1 1:4 705 

_ Obſerve divas: in the frying f any in 
fort of fiſh, firſt, that you Ty) youſ? th 
fiſh very well i in a clean cloth, then flou li 
it. Let your ſtew-pan you fry them i ig" 
be very nice and clean, and put in: 1 
much beef-dripping, or hog's Par, © 
win almoſt cover your fiſn; and | 
ſure it boils before you put in your fiſh ha 
Let it fry quick, and let it be of a fir fir 


1 1 ight brown, but not too dark a colou lg 
: Hay in 


MW 
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J 
ne Have Wy” r fh lies ready, * K. £8 


off is occaſion, turn it: when. it is no 
take it up, and lay a coarſe cloth. 4 
dich, on which lay your fiſh to 
all the greaſe from it, if you-fry * * 3 
deo it quick, and take great care to 
it out of the pan as ſoor. as it is crit; NY 
lit will loſe its fine colour. Take! "i 
| Þ care that your dripping be very nic 2 , 
ich elean. You have directions in 
| cleventh chapter. how to make it UE 6A 
ule,. and have it always in readine | 
„Some love fiſh in batter; the 
Imuſt beat an egg fine, and dip yo" 3 
in in Juſt as you are going to pw 5 + 
the pan; or as gooda batter as ah, 


- little ale and flour beat up jut? 3 
vii are es for it, and dip the f 


Ait. 2 
1 b. ſauce with lobfter. *. . 
For ſalmon or turbot, broilel) 
I haddock, Fe. nothing is better 
fine butter melted tlnck ; and ta 9 
lobſter, bruiſe the body of the lob. W 
in the butter, and cut the fiſh into lit: A 

| E * Pisces 
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3 3 eh, let one half be fich beef gra. 


3 . 3 of. Potter rolled in flout Ich 


= n 


= 3 are fine and plump,” theE&re-[yo 70 


* NN 
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8 el ſtew je . 7D) 7d n 
I. If you would have you ſauceſple 


Od the other half "melted? butter of 
he lobſter; but the gravy, Ithinkhut 
away the ſweetneſs of the batterſpu 
baer, and the fine flavour of the ke. 


Y make M r, 111 Bing 
ber Int of beef gravy, and hal 
of ſhrimp 8, thicken: it with 3 


e wy be well b and letfÞu 

> 2,909 R285 46 0 SLATE: } 
. fo make Oyferifauc. $147 ie Ba] 
half a piut of large oyſters, wi 
ad all; put them i Ito fatice-Jplc 
rc ur three blades An 
lee whole pepper corns; Teth(p. 
mmer over à Now fire till theſis 


„With a fork tike t the 81 ſters far 
the liquor and fpice, and! t eie Yo 


| quor boil IE} or * minutesze t 
. 8 Th ay "Adi 
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rain the? ehe was hs: 3 
lean, and put the oyſters and liquor - A 
-In the ſauce- pan again, with half a pint... | 
rf gravy, and half a pound of be 

kf oſt rolled in a little | keg You may 
rut in two ſpoonfals of white wine, 
efſkeep ſtirring till the ſauce. boils, ang” 


4 all the butter is melted. 
g 


it 
Ee 


To 3 1 e 
Take a pint of gravy, put in an an- 
hovy, take à quarter of a pound 9 
butter rolled in a little flour, and ſtir 
11 together till it boils. You may 5 
+ diols juice of a lemon, cuchup, re | 
b wine and walnut- liquor, juſt as 298.2 

e-[plcaſe. 9 

„ Plain butter melted thick, with a 
etſpoonful of walnut-pickle, or ae 
heli | good. fauce, or anchovy : in ſhort, 
e-[you may put as many things as you 4 
4$[taricy into ſauce; all other ſauce for fh. 
il ** have in che Lent chapter. Ps 
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ot Soups and Brothe, YL 4 or 


7. 0 make frrong broth for flupe or or 2 
r 5 ſen 
qu 
745 a 1 of beef chop it it to pieces ſof 
ſet it on the fire in four gallongpe 
of water, ſcum it clean, ſeaſon it wit yo 
black and white pepper, a- few cloves] + 
and a bundle of ſweet Herbs. Let iſ 
boil tall. two parts i is waſted, then ſeaſorſha 
it with ſalt ; let it | boil a little while pi 
then ſtrain it off, and keep it for uſe; 
| When.you want very ſtrong! gravyſin 
take aſlice of bacon, lay it in a ſtew- - panſbr: 
3 take a pound of beef, cut it thin, lay iſin; 
on, the | Weg ſlice a good piece of carroſſtw 
and ap onion fliced,a good cruſt of bread|for 
a few {weet herbs, a little mace, clovesſa li 
' nutmeg, and whole pepper, an anchovyſof 
Fever. jt, and ſet it on a flow fire five ofanc 
fix minutes, and pour in a quart of th 
= aboy 


* 


E 


5.3 
Jae * 45 ws). ad 
it boil. fofily. till half is waſted. A1 
- Iwill be a rich, h brown ſauae for ab. WW | 
:Jorfowl or ragoo.:- |» |, 44 14 
"5 Gravy for white ſauce -i'- 8 
* : Take 4 pound of any part of the veal, © 9 
cut it into ſmall pieces, boil it zina 
quart of water; with an onion; a blade 
sfof mace, two cloves, and a few whole * 
ns Prere. Boil it till it is as richas 
thyou can Kove!ft +4 4 
es} Gravy for turkey, fowl, o We hs 
i Take a pound of lean beef, cut and 
onback it well, then flour it well, put a | 
leJpicce of butter-as' big as an e 
ſin a ſtew pan; when it is melted pat 
vyſin your beef, fry it on all ſides a little 
anſbrown,' then pour in three pints of boil- 
iſing water, and a bundle of ſweet herbs, 
rotſtwo or three blades of mace three or 
-ad[four cloves; twelve whole pepper-corns, 
vesÞ little bit of carrot, a little piece of eruſt 
5yvſof bread toaſted*brown :*'covertit” cloſe, .. 
e gjand let it boil till ihere is about a pint or 
thi. 70S Wo I 4 il 


boy 


1 
| eG, then ſeaſon it with ate and in 4 
it off. may * 
ak. - x "ER PI 83 
Cut and hack your veal e get if? 
on the fire with N ſweet herds, 
mace, and pepper. I.et it boil till it is 
as. good as yon would have it, thenf 
2 it off. Vour fine cooks always 
if they can, chop a pactridger or two 
and put into gravies, 
Jo make flrong broth to boo 27 4 
Take pirt of à leg of beef and the 
ſcraig- end of a neck of mutton, breal 5 
the bones in pieces, and put to it aF 
much water as will cover it, and. 1 
little fat; and when it boils {kim iſan 
clean, a put. into it a whole onio An 
ſtuck with clgves, a bunch of ſueeſe 
bherbs, ſome pepper, and a nutmegrot 
quartered. Let . boil till the meabu 
is boiled in pieces, and the ſtreng in, 
boiled out of it; then put to it thre ig 
or four anchovies, and when they en 
 diffolved, in! il out, and r it fc ot 
| pf 
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n two or, ihre Parts, 
bet Ito a Lot with a 2000 0 Yah 
if it well „then, Ws tin tw 1 86 
8 plages. of nes tt öde {i 55 5 
0 de good rolf of Wy 513 Let it\b ll 
pill the beef is q quite tender, 2 55 Bk 1. wn 
Yews. Toiſt ſome. bread and C0 it in = 
Pices, add lay it in your. diſh; lay in the 1 
Felt, and pour, the ſoup in. Nr Bk 4 


al MY Kalz to beabferacd in making Kube, 
P 115 en roth. ax} 171. $40 05 7 "4 | 
|. Farſi take great care the pdts or fre- 
V ihans and covers be very clean anf free - } 
1otem allLgreaſe and ſand, and. that they ; 4 
eee well tinged: for fear, ohgiving the 
negroths and ſoups any brafly. caſte. "If - 
neajou have time ſtew it as ſottly as you 
gehn, it will bth"have: a-fimxc flivour, «4 
heed the meat w will b="tehderet. 7 BY: 2 
alen obſerve, w en yo mik f Sor 
t fgoths for preſent uſe, if it is he 5 
Mme pie rad Pat much more wa. 
B. | ter 
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„der a Ce: d to RAE "i or 3 n 
and if -you have. the convenience of 2 = 
eceearthen pan ot pipkin, ſet it on wo 
embers till it boils, | then (kim. it, a 
put in your ſeaſoning : cover it mog 75 
| and ſet it on embers, ſo that it may d 
very ſoftly for ſome time, and both 1. 
* 0, and droths will be delicious, V 
_ obſerve in all broths and fouph 
55 "that one thing does not taſte more thi al 
- "another; but that the taſte be egquaheat 
and it hath a fine agreeable reliſh, appel 
” cording to what yo 'defign it for 15 at 
you muſt be ſure that all the greens age; 
herd 4 you 1 in wan ee 5 
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1 An od pudding to. babe, . -- Jott 
| 05 P oats decorticated take two pdf he 
| and of new milk enough dro nf 

it, eight ounces of raiſins 7 the he 

Roned, an > equal N . cur raſ 
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tly piaben, a pound of ſweet 5 


50 y ſhred, fix dee well beat: 


d ſalt; mix it all well together if; 


FRET + 34 THEN | I TY 
Take a quart of eream, and three - 
Naples biſcuits, a nutmeg: 1 
haolks of ten eggs, the whites of bye well 
Feat, the ſugar to your taſte; mix all 
fell together, and put a little hit of 
utter in the bottom of your ſauce - pan, 
aqhen put in your ſtuff, ſet it over + 
Fre, and ſtir it till jt is pretty thick, then, 
Pur it into your pan, with a quarter of 
pound of currants that have been 
Pumped in hot water, ſtir it together, 
ö id let it ſtand all night, The pext day 
| ; ſome fine paſte, and lay at the 
ſottom of your diſn, and round the eggs; 
hen the oven is ready, pour in n 


1* 


05 { wad and lay long pieces of marrow on ET 1 


1 Half an hour will do it. 


fall 
ae 


ſeaſon with nutmeg, and — of 1 
2 44 85 better Daa than rice. 


12 Ek 3 1 4 
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7. make 4 mare pudding.” Du 
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N 1 "(7 887 JF 
* TY 480 61 10 Wat 3 Leben 8 9 ON 1180 
3 84280 ag boiled ſukt ing. (} veau 
Pal of milla apoundot ſuei 
IS mrad mall, four eggs, wo ip oontulgol | 
bocten gifger, or one of beten pepper ee: 
à ten ſpoonful of ſalt; mix the egg 
and flour with a pintofathe milk veryſh, 
thick, and with the ſeaſoning mix inf 5 
te leſt oß the- milk and the ſueti Peso, 
. barteghe- pretty. thick, ande bein 
e our t, S202 4 +: to ezig 
A boiled plum puuding. 
le pecnd of ſuet cut ip iti. 
pieccsfnot too fine, a pound of eurran wh 
_ a pound of. raifins ſtoried, eighf. 
eggs, half the whites; ' 'the;ctambs of Ay 
pen loaf grated. fine; half a mit me o. 
grated, and a Kees ſpoonful of beaten: git n 
Ser, a little ſalt, a poundiofifldur, apiſſ 
of milk; beat the eggs firſt; then ha 
the milk, beat them together, and b 
N ſtir in the flour and breadi tog u 
then, then the ſyet, ſpice, and fayif.. x 
and as much milk as: wil mix it we ll N 
© Sogethicr very chick. * 2. oury.. 
Torf 
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Take a quart of milk, four eggs, and 
| lictle ſalt, make it up into a thick bat- 
er, with flour like a p ncake batter. 
J/ ou muſt have a good piece of meat at, 


SIS - ® 


ff oils, Pour in your padding:; jet it bake 
n the fire till you think it nigh enough, 


ov 
2 "Y ö 


8 nder your meat, and let the dripping 
rop on the pudding, and the heat of 
of e fire come to it, to make it of a fine 
Piown. When your meat is done and 


pin 


FT into a diſh, melt ſome butter, and 
ge ur it into a cup. and ſet in the 


Iudding, and ſet it on the fire again to 


* iddle of the pudding. It is an ex- 


ent good pudding; the gravy of the 
at eats Well with it. 
| . 
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* Torkfoire pudding. g. : 94 If 5 


he fire, take a ſtew- pan and put ſome 
$::pping in, ſet it on the fire; when ic: 


en turn a plate uplide down in the 
+3 ripping-Pan, that the dripping may not- | 
0 e black; ſet your ſtew- pan on it 


int to table, drain all the fat from your 1 


y a little; then ſlide it as dry as you 
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Let your ſteaks be either beef ot 
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A Peak pudding. ny 
Make a good cruſt, with ſuet ſhred 
fine with flour, and mix it up with coldþ 
water. Seaſon it with a little ſalt, andy, 
make a ſtiff cruſt, about two pounds|. 
bl ſuet to a quarter of a peck of flour, 


| [1 
114 
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| 3 well ſeaſoned with pepper andy. 
_ alt, make it up as you do an apple, 
pudding, tie it in a cloth, and put ith,” 
into the water boiling. If it be a tare, v4 
aiv. it will take five hours; if al. 
ſmall one, three hours. This is thel. 
teſt cruſt for an apple pudding. "+ 
70 eat well this way. 

Rules to be obſer ved in making x 

Puddings GW. 

In boiled puddings take great car 
the big or cloth be very clean,not ſoapy 
but dipped in hot water, and well 
floured; 0.1.4; bread. pudding, tie it}, 
looſe; if a batter-pudding, tie it cloſe 
and be lure. the: water boils when you 
put the pudding in; and you ſhould 
move the puddings in the pot den 

then 


er 
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Mr *6i 
hen, for fear they WA hei y you 
1 a bitter-padding, fitſt mix the 
our well with a little milk, then put 
asi the ingredients by degrees, bad it will, 
1s de {moorh, and not have jumps; but, 
bt or a plain”: batter- pudding, the beſt 
way is to ſtrain it through a coarſe 
1d air-fieve, that it may neither have 
8 umps nor the treadles of the eggs; 
For all other puddings ſtrain the eggs 
2 chen they ire beat, If you boil them 
4JÞ wooden bowls or china diſhes, but- 
he. the inſide before you put in your” 
8 Pitter, and for all baked puddings, but-' 
r the en or diſh before the pudding, 
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A fiery veal pia. 

AKE a breaſt of veal, cut it into 

pieces, ſcaſon- it with pepper and 
| | E 2. 2  falty | 


ſalt, lay it all into 92 cruſt, boil fix 3: 
or eight eggs bard, take only the yolks, 
put them into the pie here and there, WII 
- fill your diſh almoſt full of water, fut i 
on the lid, and bake it well, 5 
Jo ſeaſon an egg- pie. n 
Boil twelve eggs hard, and ſhred jet 
them wiith one pound of beef- ſuet, Pal 
or marrow, ſhred fine. Seaſon them da] 
with a little cinnamon and nutmeg 
beat fine, one pound of currants clean] 
waſhed and picked, two or three ſpoon - Fle 
fuls of cream, and a little ſack andhu 
roſe-water mixed all together, and fillt 
the pie. When it is baked, ſtir in Hall * 
a pound of freſh butter, and the juice of 
lemon. NC 
Fo make 4 mutton pie. e 
Take a loin: of mutton, take off theſea 
skin and fat of the inſide, cut it intoſte. 
ſteaks, ſeaſon it well with pepper andpet 
falt to your palate; lay it into your cruſt, l 
fill it, pour in as much water as willkhe 
almoſt fill the diſh; then put on thef®! 
| crult, and bake it well. 5 The 


1 4 
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CE 


i 4 bf ak bir, | 


Tike flew Tump>ſteaks, "beat them 
„Pith. a rolling-pin,” then ſeaſon them 
s yith 9 rr and falt, according. to! 


n your ſteaks, fill“ your” diſh, then 
dhpeur in half as much Water às will 1 
t, Falf fill the difn. Put on the cruſt aud = 
nike! it enn W 
To make a giblet fie. „ 
Take two pair of giblets nicely 
Pleaned, put af but the livers into a 
* zuce- pan, with two quarts of water, 
inwenty corns of whole pepper, three 
}fÞþlades of mace, a bundle of ſweet herbs,.. 
offnd a large onion ; cover them cloſe, 
Ind let them ſtew very ſoftly till they: 
re quite tender, then have a good crull 4 
hefcady, cover your diſh, lay a fine rump 


J 
p 


E pa ate. Make good. cruſt, lay | W 


\roffteak at the bottom, ſeaſoned with pep=- - | 
ndber and ſalt; then lay in your giblets, 


ſt, Vith the livers, and ſtrain the liquors as 
„illtney were ſtewed in. Sæaſon it with 
thi alt, and pour into your pie; put on: 

"Phe hd, and bake-it an hour and a ball. 


TS 8 


To wa a Gebe pork pie. [ha 
Take a loin of pork skin it, cut it Jin 
into ſteaks, ſeaſon it with ſalt, nutmeg,, fo 
and pepper; make a good cruſt, lay api 
layer of pork, then a large layer of pipe th 
pins pared and cored, a little ſugar, fall 
enough to ſweeten the pie, then another th 
layer of pork: put in half a pint offth. 
white wine, lay ſome butter on the top, 1 
and cloſe your pie. If youp pie be large, i 1 
it will take a Pint of white Wine. f 
To make mince pies the beſt way. n 
Taake three pounds of ſuet ſhred very ho 
| fine, and chopped as ſmall as poflible, pie 
two pounds of raiſins ſtoned, and chop - In 
ped as fine as poſlible, two pounds offfw 
_ currants nicely picked, waſhed rubbed, Ine 
and dried at the fire, half a hundred offfor 
fine pippins, pared, cored, and choppedffin 
- ſmall, half a pound of fine ſugar pound- pr 
ed fine, a quarter of an ounce of mace, f 

a quarter of an ounce of cloves, two 
large nutmegs, all beat fine ; put all to- 
gether into a great pan, mix it wellbf 
W an 


R899 | 65 * * 4 N 
together with half 7 pint of n anf 4 
half a pint of ſack ; put it down cloſe - » 
into a 1 pot, and it will keep good 
„four months. When you make yqur 
a pies, take a little dich, ſomething bigger 
7 than a ſoup- plate, lay a very thin cruſt 
ill over it, lay a thin layer of meat, and 
D then a thin layer of citron cut very thin- 
then a layer of mince meat, and à thin 
Z 1 of orange- peel cut thin, over tbat 
a little meat, ſqueeze half the j juice of 
a fine Seville orange or lemon, and pour 
. Ta three ſpoonfuls of red wine; lay on 
ry hour cruit and bake it nicely. Theſe 
le, ies eat finely cold. If you make them 
p-Iu little patties, mix your meat and 
of weetmeats accordingly. If you chuſe ol 
ed, Fncat in your pies, parboil a neatts I 
of ongue, peel it, and chop the meat as 
x<dffine as poſſible, and mix with the reſt, 
ad- pr two pounds of the infide of 2 firloin = 
ice, pf beet boiled. 
wol =  Paſlefor tarts. 7 Fong 
to-] One pound of flour, three quarters 7 
vellpf a pound of butter; mix up tagether, 
therpnd beat well with a rolling - pin. 


Can) 
Pl Andi ber paſte Hor bart / 
alf pound f butter, half NE b 
of flour Ant Hab A pound f fugar; 
mix it well togethier, and beat it Wich a 

| roling” pin well, then rol} it out thed. 
n 53 "Puff paſte. oy pf 
Take a quirter 6f a peck of lane 
tub fine half a pound of butter; a little f 
ſäalt, make it up into a thin palle with fp 
cold water, uit ſtiff enough to work it 1 
welk up; then roll it out, and ſtick pie- oi 
ces of butter all over, and ſtrew a little he 
flour; roll it up and roll i it out again and 
ſo do nine or ten times, till you have 
rolled in a pound-and a half of butter. 
This cruſt is ny DIO for all yrs: offou 
pies. EN VC 
A good cruf 2 Pn Nel. at 

To a peck of flour add the yolkg 
of three eggs; then boil ſome water, 1 
and put in half a pound of fried ſuet i 
and a pound and a halt of butter. Skim 
off the butter and ſuet, and as much ol 4 
| the 1 28 as will make it a light 4 o ve 
cruſt f 


100 E 
ruſt: work it up well, and rolf i it 
your. 


| | 

ö A Baxdino cru for great 15 5 

a | 
Take a peck of flo our, and fix onads 
f butter, boiled in a gallon of | 
1 im it off into the flour, „ as tie 
e hf the liquor as you can: work it well 
pp into a paſte, then pull it into pieces 
it il it is cold, then make it up in what 


1 orm you will have it. This 18 fic for 
fue walls of a gooſe- -pie. 


- 

16 A cold CFU A. 
er.] To three pounds of Bans rub in a, 
offound and a half of butter, break in 


vo eggs, and make it up with cold 
ater. 


Ik Adripping cruſt. | 
er Take a pound and a half of beef⸗ | 
1et ipping, boil it in water, ſtrain it, then 
imft it ſtand to be cold, and take off the 
1 Nd far ſcrape it, boil it ſo four or five 
ooqqmes; then work it well up into three 
uſt: nds of flour as fine as you can, and 
* a make 


* 


8 
Hſe it up into 926. Sik cold water. 
It makes a very fine cruſt. 

| A cruſt ſor cuſtards. 
| Take half a pgand of flour, fix oun- ſip, 
ces of butter, the; yolks of two ess, 
three ſpoonfuls ES cream; mix them 
together, and let_them Rand a guarter 
of an hour, then work it up ang gg n, 
and LED it. very thin. 8 


— 


Paſte for crackling ra 4 
e four: handfuls of almonds, and 
throw them into water, then dry them 
ina cloth, and! pound them | in a mortery g 
very: fine, with a Uttle o | orange- -flower by 
water, and the white of an 88. When 
. they are well pounded, paſs t! hemthrough 
a coerie hair heve to Clear them from all 
the lum NS Or. chids; then ſpread it on a 
Gilt till ir is ver) liable; let it ſtind 
for a While, then roll out a piece for the 
under oruſt, nd diy in the oven on 
the pie- pan, Nie other paſtry work 
are making, as knots, c. picts Kc. fo 
ene your pies. 
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-Por Lent, or a faſt dinner, a number of 
„ good diſhes, which you may make uſe 
ny of fora table at any other time. 
x A green peas-foup. 
DET*AKE a quart of green peas, 1 
boil them till they are quite 
fender as pap, in a quart of water.; 
4 hen ſtrain them through a ſieve, and 
oil a quart of young peas in that water. 
n the mean time put the old peas into 
ſieve, pour halt'a pound of melted: 
Cr 
Putter over them, and ſtrain them thro" 
wh e ſieve with the back of a ſpoon, till 
7 jou have got all tie pulp, When the 
oung peas are boiled enough, add the ? 
0 alp and butter to the young Peas - 
nd liq or; ſtir them together till 
bey are ſmooth, and ſeaſon with pep= --} 
11 er and ſalt, Lou may fry a French 
„Pol, and let it ſwim in the diſh. If 
du like it, boil a bundle of mint in the 


r s. 


m 


a coarſe hair ſieve to clear them from All 


under cruſt, nd dry in the oven on 


N 7 0 
make it up into paſte with cold water. | 
It makes a very fine cruſt. ä 

a A cruſt jor coftards. ; 
| Take half a peand of flour, ix oun« ſſp, 
ces of butter, the yolks of two ess, 
three ſpoonfuls of cream; mix. them 
together, and let them fand a quarter 
of an hour, then work! it up and do D, 
and ED it. very thin. 8 


- 


385 Paſte for crackling =" 55 


"Me four-handfuls of: lmonds, and 
throw them into water, then dry them 
in a cloth, and. pound them 1 in a mortery g 
very fine, with a little” orange- -fiower uy 
witer, and the white of ar 8g: When 
they ire well pounded, pats t! hemtarough 


þ the lumps Or. chds; then ſpread it ON a a1 
din 1 it 16 very bliable; let it ſt ind, 
Jor a While, then 5oll out a piece for the 0 


ol 


the pie-pan, W. e thc paſtry works] 


are making, as knots, c. „Phets, Be. 10 
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nen your pies. 
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-Fyor. . or a faſt dinner, a U * 
„good diſhes, which you may make uſe 


my of fora table at any other time. 
er : 


A green peas-ſoup. | 

o, ARE a quart of green 'peas, and 
{= boil them till they are quite 

fender as pap, in a quart of water,; 
54 hen ſtrain them through a ſieve, and 
"*Þoil a quart of young peas in that water. 
n the mean time put the old peas into 
fieve, pour half a pound of melted 
utter over them, and ſtrain them thro" 
e ſieve with the back of a ſpoon, till 

Jou have got all tre pulp. When the 
Pung peas are boiled enough, add the ? y b 
help and butter to the young Peas | 
a d liqzor ; ſtir them together till 
11 ey are ſmooth, and ſeaſon with pep= -- 
er and ſalt. You: may fry a French 
ol, and let it ſwim in the diſh. If 
du like it, boil a bundle of mint in the 
AS, | 
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| as big es a walnut, rolled in flour, ſtir 


out the mint, and ſerve it up. 


ö 
To make barley ſoup. es; 


Take a gallon of water, half a pound 
of. e ag a blade or two of mace, a ve 
large cruſt of bread a little lemon- 
peel. Let it boil till it comes to two] 
quarts, then add half a pint of white 
wine, and ſiveeten to your palate, | 
To make peas-porridge. 
Take a quart of green peas, put to 
3 a quart of water, a bundle ot dried 
mint, and a little ſalt. Let them boil 
till the peas are quite tender; then put 
in ſome beaten pepper, a piece of butter 


it all together, and let it boil a. few 
minutes; then add two quarts of milk, 
let it boil a quarter of an hour, take 


To make a white pot. 

Take two quarts of new milk, eight 
eggs, and halt the whites, beat gp with 
a little roſe-water, a nutmeg, a quarter 
of a pound of ſugar ; cut a penny loaf in we 
| ver) thin flices, and pour your milk andJre 


* ua 


* | F 
*\ 


as | , 


en Nr an hour. I 


1 25 0 wake rice- at; 
. Taxe half a pound of tice, boil it in 


Let it boil till the water is all waſted ; 


t anegg beat up. Kecp it ſtirring, and 


our palate. 


Take two quarts of gooſe 


„ bem on the fire in about a quart of wa- 
reer. When they begin to fimmer, turu 
cllowg and e to plump, throw - 'iÞ 
hem into a cullender to drain the wa- 
ht fer out; then with the back of a ſpoon ³⁵ 
th really ſqueeze the pulp, throw the. © Þ 
(cr eve into a diſh, make them pretty 
in ſweet, and let them ſtand till they YM 
nd fre cold. In the mean time take two. 
85 uarts of new milk, and the yolks of 


. four 


73. — 
eggs over. F a little bit of foeet = 
burter on the top. Beke it * a « dow. | 


aquart of water with a little cinnamon. 


ake great care it does not burn, then | 
ad three pints of milk, and the yolk 


hen it boils take it up. Sweeten to 


To make n fool. 4 Y 
berries, * 
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more gaoleberries. But that you mu 
90 as you think.-proper. , J 


"waſhed: ſtir theſe together and boi 


E 2 


* eggs beat up with a Uttle grate 
nutmeg; ſtir it ſoftly over a ſlow fire If 


when it begins to immer take it offfgo: 


and by degrees ſtir it into the gooſeberk,, 
Ties, Let it ſtand till it is cold, anche 


ſerve it up. If you make it with cree bu. 
cu need not put apy eggs in; and if hi 
is not thick enough it is only bolt + 


To make firmity. he 

Take a quart of ready boiled wheat utt 
two quarts of milk, a quarter of ye, 
pound of currants, clean p.cked an 


them, beat up the yolks, of three q J 


four eggs, a little nutmeg, with tw(,. 
or three ſpoonfuls of milk, aqd to th 
wheat; ſtir them together for a fei of 
minutes. Then ſweaten to your palate in 


and ſend it to table. 


To make plum-porridge, or barley grueth. b 


- Taſte a gallon of water, half a pounſy,. 
of barley, a quarter of a pound of ralf.,. 
ſins clean waſhed, a quarter i ; pounki, 


8. 


* 


: "If 75. = 
| ny erte de Wai al Ts 
oil theſe till about half the water is 
rraſted, with two or three blades 
$f mace. Then ſweeten it to your- 

late, and add _ a Pint. wad whit; 8. 
uh ine. 5 | * 5 A 
nf „ ͤ2a— 
ul To mate buttered abies gt = 

Put your wheat into A ſauce· pan; 2 

hen it is hot ſtir in a good - piece 155 
alfutter, a little grated nutmeg, ang 
weeten it to your . 


an 


7 To make plum gruel. 


Take two quarts of water, two large 
in oonfuls of oatmeal, tir it together, a 
de or two of mace, a little piece 
lemon peel; boil it for five or fix - 
at inutes (take care it don't boil over, 
en ſtrain it off, and put it into the ü 
wel cé-pan again, with half a pound of 
OUNfrrants clean waſhed and picked. Let 
F raſem boil about ten minutes, add a 
9 als of White wine, a little grated nut- 
Fg, and ſweeten to- your balate. 
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” 1 make a flour haſty pudding. 
Take a quart of milk, and four bay In 
| leaves, ſet it on the fire to boil, beat hi 

up the yolks of two eggs, and ſtir in 2 

little ſalt, Take two or three ſpoonfuls 
of milk and beat up with your eggs, 0: 
| and tir in your milk, then with a wood-fy 
en ſpoon in one hand, and the flour in hi 
the other, ſtir it in til it is of a good 1 
thickneſs, but net too thick. Let ith 
boil, and keep it ſticring, then pour. ity 
into a diſh, and ſtick pieces of butterſa 
here and there. You may omit the egit 
jf you don't like it, but it is a great ad 
dition to the pudding, and a little piece! 
of butter ſtirred i in the milk makes 1thh 
eat ſhort und fine. Take out the bayſhe 
leaves before you put in the flour. fe 
 _, To make ſack poſſee. 
Take a quart a new milk, four N: 
ples biſcuns, crumble them, and when 
the milk bcils throw them in, * Jul, 
give it one boil, take it off, grate in ſomeęeat 
nutmeg, and ſweeten to your palate n 

hen Pour in half a pint of Bek altirripg 


* 0 


it 
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It all de time, WA. ire i it up. Von ' 
ay crumble white bread, inftcad of. 
dilcuit. 0 hes 
1 "To o. make fine fritters... © 
Is} Pat to half a pint of thick eream, four 
„eggs welt beaten, a little brandy, ſome: 
d-hputmeg and ginger. Make this into a 
hick batter with flour, and your apples: i 
uſt be golden pippins pared and chop- 
ed with a knife; mix all together, and 
y them in butter. At any time you. 
nay make an alteration: in the kitten | 
th currants; Tg 
0 To make apple fritters: N 
ecel Beat the yolks of eight eggs; the: 
5 iithites of four well together, andiſtrain- 
baypem into a pan; then take a quart of 
eam, make it as hot as you can bear 
ur finger in it, then put to ĩt a quar- 
r of a pint of ſac k, three quarters 

a pint of ale, and make a poſſet of: 


Ne 
hen 


Jul. When it is cool, put to it your eggs, 
>Miating. it well together; then put 
te 8 ginger, ſalt, 0 flour, to 
_ -- G3 your: 


1 


| 7 


1 
1 


1 
1$ 


| 


in 


{8 ) 


pretty thick,. then put in pippins ſliced 
or ſcraped, and fry them'in a _ deal 
of butter quick. 
. To make fine 8 93 

Take half a pint of cream, half a 
pint of ſack, the yolks of eighteen eggs 
beat fine, a little ſalt, half a pound of 
fine ſugar, a little beaten cinnamon, 
mace, and nutmeg ; then put in as 
much flour as will run thin over the 


pan, and fry them in freſh butter, 


This ſort of pancoke will not be Filp, 


but very good. 


70 bake apples whe. 
Put your apples into an earthen pan, 


th a few cloves, a little lemon' peel, 


ſome coarſe ſugar, a glaſs of red wine; 


put them into a quick oven, and they | 
will take an hour baking. 


To flew pears in a ſauce- pan. 


our - Tiking. Your batter should be 


is 


th 


Put them into a ſauce- pan, with: 


the ingredients as before; cover them, li 


and do them over a ſlow fire. Whenſan 
8 they a are Fnough take them off. 


To 


by 


"ATT: 
M6, Je ban. 9 
| | Firſt ſcale and gut them, waſh chain 4 
clean, lay them in a cloth to dry, then 

flour them, and fry them of a fine light = 
brown, Fry ſome toaſt cut three cor- 


1 


a ners ways, and the roes; when your A 


3s fich is done, lay them on a coarſe cloth "i 
ff Ito drain. Let your ſauce be hutter and. 
11 anchovy, with the juice of a lemon. Lay Þ 
as your carp in the-diſh, the roes on each 
helſide, and garniſh with the fried wal? 
er. and lemon. 
po T7 boil a ad $ hand 

Set a fiſh kettle. on the fire, ith” 
water enough to boil it, a good handfol . 
an, ſof ſalt, a pint of vinegar, a bundle of - 
el, ſweet herbs, and a piece of horſe raddiſh, 
1e ;Plet it boila quarter, of an hour, then pot Sl 
neh lin the head, and when you are ſure it 

lis enough, lift up the fiſh plate with 

the fiſh on it, ſet it acroſs the keitle to 
ithÞdrain,then lay it in your diſh, and lay the 
em, liver on one fide. Garniſh with lemon 
henland horſe raddiſh ſcrs ped ; melt ſome _. 

F butter, with a little a the fiſh liquor. | 
" Ty 


an 


. 
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an ther, oz deres or ka, or juſt cc 

| what you fancy. c 3 
4 To boil ſhrimp, cod, bon, whiting, Ihe 
1 4 Op baddack. pt 


| Flour it, and have a quick clear fire, 1s? 
et your gridiron high, broil it of a fine of 
brown, lay it in your diſh, and for [1 
fauce have good melted butter. Take 9 
A lobſter, bruiſe the body in the butter, Ibo 
| cut the meat ſmall, put all together into im 
the melted butter, wake it hot and ho 
pour it into your diſh, or into baſons.. Itix 
& Garniſh with horſe- raddiſn and lemon. En 
| To broil mac karel. Par 
Clean them, cut off the heads, ſplit fl 
| 3 ſeaſon them with pepper and 
falt, flour them, and broil them of'a 
fine light brown. Let your fauce be 
1 * butter. 8 
To dreſs a ole of pickle ſalmon. = 
Lay it in freſh»water all night, then 
| Jay it in a fiſh plate, put into a large 
ſtew pan, ſeaſon it with a little whole bf 
pepper, a Vlade or two of mace in a- a 
_ eoarſe:] 


| 
| 


1 af 
3 


ACoarſe muſlin. rag ties a whole. onion, 
a nutmeg. bruiſed, a bundle of 2 
herbs and parſſey, a little lemon peel, 
put to it three large ſpocnfuls of vine- 

Igar, a pint of white wine, and a quarter 

of a pound of freſh butter rolled in 
flour; cover it cloſe, and let it fimmer Wl 
over a flow. fire for a, quarter of an 

a hour, then carefully take up your ſal- 

non, and lay it in your diſh; ſet it over 

1 bot water and cover it. In the mean 

Itime let your ſauce boil till it is thick 
md good. Take out the ſpice, onion, 


and ſweet herbs, and pour it cyer the 
filh. + Garniſh with lemon, 


R 
. _» % _ * * 


- . 5 'To crou falmon. SHE * 
2 Cut freſh ſalmon into thi. * pee 
e Hour them and. broil them 
your diſh, and have plain 118 5a Lali 
in a cup F 
6 To boil ack e 1 
e Cut off their heads, Batt „ Sat * 
55 bem clean, pull out the rg eg 
ad, boil it in a little water, the Ft roi? 


. 


* — 1 

x WF; 
it 1 N beat up the IK of an 

| C22, with a little nutmeg, a little lemon 


m all well together, and fill the mack- 


Let your ſauce be plain butter, with 2 
little catchup or walnut pickle. - 

> To flew eels with broth. 
& Cleanſe your ecls as above, put them 
into a ſauce- pan with a blade or two of 


water encuzh to cover them cloſe, and 


enough, diſh them up with the broth, 


1 A cup to eat the eels with. The broth 


| and conſumptive conſtitutions. 


J fry eels. 


AF 


pieces, ſeaſon them with pepper and 


9 


peel cut fine, a little thyme, ſome . 
| pafley boiled and chopped fine, 2 little 
| pepper and falt, a few crumbs of bread: 


$ arc; flour it well, and broil jt nicely. 


mice and a cruſt of bread. Put juſt 
let them ſtew very ſoftly ; when they ate 
and have a little plain melted butter to 


| will bz very good, and is-fit for Pers | f 


Make them very clean, cut them ins. 


| Halt, flour them, and fry them in dutter 
3 1 


ö 83 g 
Let your ſauce be "KA . e 
[| with the juice of a lemon. Be ſute they 
be well drained from the fat before you 
| lay them in the diſh. | 
To cfimp; ſcate. 
It mult be cut into long flips croſs- | 
ways, about an inch broad. Boil water 
„and ſalt as above, then throw in your 
ſcate. Let your water. boil quick, and 
about three minutes will boiLit. Drain 
lit, and ſend it to table hot; with butter 
1 land muſtard in one cup, and butter 
f land anchovy in the other. 
I To roaſt lbſters. 
d 
c 


* 


Boil your lobſters, then lay them be- 
e fore the 1 — and baſte them with butter 
1, till they have a, fine froth. Diſh them 
n ſup Sch plain melted butter in a cup... 
h IIThis is as good a way to the full as 
Foaſting them, and not half the trou- 2 


ple. 


EN To make good brown gravy... WEIS 
to | Take half a pint of ſmall beer, or ale 


ad Fhat is not bitter, and * a pint of wa- 


er er, an onion cut ſmall, ittle bit af 
32 | lemon 5 


8 o 
12. 
\ 
* 
, 
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* 
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: 3 82 
it i ſpoon, beat 
egg. with a little nu 


A little lemon 


paiſley boiled and chop 


ped fine, a little 


mix all well together, and fill the mack- 


r A — — — 
4 —— Ws 
* py ä —— — 1 


f ey your ſauce be plain butter, with 2 
| Little catchup or walaut pic kl. 
X To gew eels with broth. © 


Cleanſe Four els as above, put them 


water encuzh to cover t them cloſe, and 


enough, diſh them up with the blech. 


KF cup to eat the eels with. The broth 


| and conſumptive conſtituti ons. 


E fry eels. 


— 


3 


* 
up the rol of an 
peel cut fine, a little - thyme, ſom? 
pper and falt, a few crumbs of bread: 


arct; flour it well, and broil jt nicely. 


into a ſauce-pan with a blade or two of 
mice and a cruſt of bread. Put juſt 


let them ſtew very ſoftly; when they ate 
and have a little plain melted butter in 
will be very good, and is fit for weakly | f 
Make them very clean, cut them imo 
pieces, ſeaſon them with pepper and 


kalt, flour them, and fry them in "= | 


8 BE 83 
Let your RF, be TIES * melted. | 
with the juice of a lemon. Be ſu rechep: 
be well drained from the fat before you 
lay them in the diſh. | 
To cfimp e 
It muſt be cut into long flips croſs. 
ways, abcut an inch broad. Boil water 
and, falt as above, then throw in your 
, {icate, Let your water. boil quick, and 
about three minutes will boil.it. Drain 
fit, and ſend it to table hot; with butter 
and muſtard in' one cup, and butter 
land anchovy in the other. 


* 


| Boll your lobſters, then lay them be- 1 | | 


L 
I 
laden Lb/ters. 
1 
© 


e fore the _— and baſte them with butter 
„ [till they have a, fine froth. Dith them 
up war plain melted butter in a cu "I 


ple. 
Do make good brown gravy... 3 
Take half a pint of ſmall beer, or ale 
hat is not bitter, and half a pint of wa- 
| ins an onion. cut ſmall, a little bit of: 

S1 : - lem 


This is as good a way to the full ag : | 
poaſting them, 2nd not half the trou- A 


it 70 WM. gs 
i lemon peil cut f 100. three cloves, a 
blade of mace, ſome whole pepper, a] 
ſpoonful of muſhroom pickle,aftpoon{ulJ. 
1 of walnut pickle, a ſpoonful of catchup to. 
| andan anchovy; firſt put a piece of but-Ithe 
ter into a ſaucepan, as big as a hen's the 
egg; when it is melted ſhake in a littleſſvi 
flour, and let it be a little brown; then] 
by degrees ſtir in the above ingredients 
and let it boil a quarter of an hour, then] 
ſtrain it, and it is fit for fith or roots. ide 
| E 
Chardoons fried and buttered. | Ind 
You muſt cut them about ten inchesſon 
and ſtring them, then ie hem in a bun- hi. 
dle like aſparagus, or cut them in {mallÞve 
dice, boil them like peas, toſs themſþal 
up with pepper, falt, and Oy ta 
butter. | | 


= 0. oh F032 Scotch 1 . ou 

AI oaſt a piece ot bread very nicely onfy 

= both ſides, butter it, cut a ſlice of cheeſeput! 

about as big as the bread, toaſt it on N tt! 

ſides, and Jay u on the bread. fit 
1 


1 50 


is wakh 5 Welch rabbit? 9 
ii - Toaſt the bread on both ſides, then 
toult the cheele on one fide, lay it on ð58 
Ie toaſt, and with a hot iron brown 
sIthe other fide. You may rub it over 
6 with muttard. i 8- 4 £0008 


71 To 3 an Engl rabbit. 0 | 
n Toaſt a ſlice of bitad: brown on both 
des, then lay it in a plate before the 
re, Pour a glaſs of red wine over it, 
nd let it ſoak the wine up; then cut 
esſome cheeſe very thin, and lay it very 
n- ick over the bread, and put it in a tin 
allhren before the fire, and it will be 
mſÞaſted and browned preſenaly. "Serve. | 
edſ away hot. $43; 
0 To fry artichokes,” TITER, SY, 
| Firſt blanch them in water, then 
our them, fry tnem 1n freſh butter, 4 
only them in your diſh, and pour melted- 
eleputter over them. Or you may put a 
othſttle red wine into the batter, and ſeaſon 
CHA ith ee pepper, and ſalt. 1 
AT H To 


* 86 * 
b 


To — la'tered. hats REN: 
heat up the yoiks of twelve eggs, 
is with half the whites, and a quarter of 
a pint of yeaſt, ſtrain them into a_diſhſq, 
ſeaſon with ſalt and beaten ginger, thenſh; 
make it into a high paſte with flour 1 
3 lay it in a warm cloth for a quarter off. 
an hour; then make it up into little 
loaves, and bake them cr, boil the * 
With butter, and put in a glaſs of whit: fo 
wine. Sweeten well with ſugar, la, 
the loaves in the diſh, pour the ſauce 


a 
over thew, and throw, lugar over the}. 
dich. 1333 n Wo 

Jo make potatoe fades. = 


Take potatoes, boil them, peel them 
beat them in a mortar, mix them with. 
the yolks of eggs, a little ſack, ſugar, gf 
little beaten mace, a little nutmeg, | ny 
de cream or melted butter, work it u 
2 into a paſte, then make it up into cake; 
or - juſt; what ſhape you pleaſe wit 7 
3 fry them brown in freſh butter 
Put them 3 in Plates r melt bat by 

* OY but 


7 * 
butter wich ack and ſugar, and! pour 
over them. _ 
11 beug W 1 a 2. 
of! Mix it as before, make it upin the 
h hape of a pudding, and bake it; Ne 4 
en knxrer, ſack, and lager over it. 24 "2 


* ” 
— 4 — 
* 8 . P 1 ü * . x 80 - q 
1} : 4 if 3 1 9 — . - * 3 — * i — P * 1 . 
8 ©# Py ® 3 
* 0 


e105 make an 29 45 bis f as "reventy. 

- Part che yolks from the/whites; att, 
| Heb both ſeparate | through. a wo I 
ite ie the volks op in 4 bladder, id, the 
lar of a ball. Boik them Bard, then 
acÞat this ball into anorher' bladder, and 
the whites round it; tie it up ovat*. 


=) 
& 


— 


or:-grand ſallads. This 4 18 very pretty 
empprꝛa ragoo, boil five or fix yolks toge- 
5 ker; and lay in the middle of a. . 

eggs: and ſo you may make them of 
7% Ivy 1 lize you Peaſe. ; 3 9 
tus“ n Ren $105 'Y 
ke. 79 make a poratot padiing N 4 
vitl Bail two pounds of potatoes, ank 
tterfeat them in a morter fine, beat in Ralf 
omg pound of melted butter, boil it half. 
but} _ | II 2 an 


4 


:hion, and boil“ it. Thefe are oled“ Iz | 


(43 
an hour, pour melted butter over it, 
5 with a glels of white wine, OF the juice " 
of a Seville orange, and throw ſugar 


2 all over the pudding and dh. 1 


To mike an had n ra) di 
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3 Blinch half a pound ot {cet almonds, 5 
and four bitter ones, in warm water] 
. t: ke them and pound them in a marble . 
1 mertar, with two ſpoopfuls. of orange- 87 
flower water, and two. of roſe-water;l* 
il a gill of ſeck; mix in four grated Na- 98 
'E ples biſcuits three quarters fa pound of 
of melted Duster; beat eight eggs, and " 
mis them wich quert of creem boiled, 4 
1 87. te in half a. nutmeg : and a-quarter,of ; 
| I a, pound. of. ſugar; mix all well toge- 'S 
| iter, mike a thin puff paſte and lay. all $ 
| ; over the diſh, pour in the ingredients 2 
1 and b ke it. 5 
Fo make a millet fud ding. 3 42 ve 


—  —__—_—_ 
1 
05 
2 1 
4 


You mult get half a peuna of millet 
ſecd, and after · it is v aſhed ind picked|, 
BF 16 
alcan, put to. it half a pound of {ug: ni 
Aa who nuts: 88 gleted, and | tl.res 
, 5 + quarts 


9 * * 
7 by * 
P $ 3 = 
4 4 | * 
4 - 
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other puddings. 
let 


pound of freſh butter; butter your: 
| diſh, Pour it in and bake i it. r 3008 


Jof water. Boil them till they are ſofs” 
gel on then beat them well, ſtir in 


Ci 6 
4a it into a ſauce- pan, with a quart of new 4 
Imi k, a ſtick of cingamon, ſtir Weft 


quarts of Wille When Fog have 4 
ed all well together, break in half a 4 


Jo make-an apple pudding. | 

Take twelve large p pping, pare ets AS 
dt: ke out the cores, put them into a 

ſauce- pan, with four or five ſpoonfuls' 


uarter of à pound of bitter, 2 pounck 

of af ſugar, the juice of three lemons, 
the peel of two lemons, cut thin and 
beat tine tn a morter, the yolks of eight | 
Tess beat; mix all well together, bake 
it ima ſlack oven; when it is near done 
throw Over a little fine ſugar.. You may [| 
bake it in a puff paſte, "as you res Þ 
$2 150 SR 


To make a rice pudding. 
Take a quarter of a pound of rice, put 


10 o keep It frem Kicking to the n i 
4 5 PINE: q 


LAS. N 
— 
1 
1 1 
* 
wy 


Sv. 


Pn a, quarter of E pound of | 

\ Ireth butter, and ſugar to your palate; a 
Grate, in Ne If a nutmeg, add three or 
tour lpoonfuls of roſe e water, and ſtar 
0 ali well rogether ; when it is cold beat fi 
q up; eight, eggs. with half the“ whines; 
þ hes at welt eder butter, 2 Git, ; and. * 
Pour. it in and b. ke N ou may. lay, a l 
puff. paſte, firſt all = the dith, ; for ſit. 
| change put in a few currants, and Ib. 


E 
2 


— —— nv age rn” 
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tweet meats, if you chuſe F 
70 mae 6 4 Salter Pudding wt; bout bo. 
| n cf4 L Jen 


Takea quart of unk, mix fix. Fen 10 K. 
We flour, with a little of the un. Ik fi: t,t 
a tea-fpoonfil. of ſalt, two tea-ſpoonl uisÞpr 
"of 5 ginger, a and two of the tincturelin 
of ſaffton ;- then mix all together, aud 2 
boi! it an hour. You my add fruit esſan 
yon think. praper | th 
uv To make v bread pudding. r 
* Thr off i the cra:t ot 4 penny, whiteſw 
10 oof, and flice ithin into a quart. off - 
| | Hitk, ſet, it over a 1 iting diſh of coaly, 

$08 tae orcad has | Hoaked up all thdw 
+: N i 


; * 


* 


9 ilk, how” put nk piece of feet bits! "4 
Per, ſtir it round, let it ftand':till cold 
Pr you; may. boil your, milk, and poor 
ver your bread, and cover it up, cloſe, 4 
ſit docs full as well, then t. K. the yolks }| 
„eggs, the whites of *three,” end 
d Pear ther n up with a little roſczwater and 
a hutrreg, alirtie'f t anch ſugar,if you Thoſe | 
In. Mix all. well togetner- and boil it 
d Ma A 8 
u make o fine Main boked pudding; " 
Vid Malt take a quart t of mitk; and 
| ot: three bay leaves 1: to it. When it 1 
SIe boiled a ſirtle with fig flour, make 
t, it int on Haſty pu; Adihe, with a. little felt, 
uslpretty this K; t. ke off the fire, and flit 
reſis 2 half a pound of butter, a quaiter of 
df pound of ſugar, Pra up twelve, eggs 
e8Þang half tha whites, Hir all Weib toges” 
| ther, lay © nas oaſlss all over the cih 
fand. pour in your fait. Hut an hout 
ite] will hake it. 
E A pretty little Bae 


; 


4 


"als . 'T:ke the lier of tae owl. beit 1. 
the with a little of ihe liquor, cut a lit ls. 
ing ar | lemon | 


% p 4 n : * 24 6 » 
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lemon- peel Anne; melt ſome good tits] 1 
ter and mix the liver by degrees; give 55 
it! a boil, and pour it into tne dilly,” 


42 To make an apricot pudding. © 
Wow 3 


| ” Goats fix large apricots very tender, 4 
bro” them very ſmall, {weeten, them 8 
to your taſte. When they are cold, 
1 add ſix eggs, only two whites well beat;Þ 
mix them well together with a pint x o1 
IA good Cream, lay a puff- paſte | Al Over OL 
Wy 5 ourditb, and pour in your ingredients, ug 
Bike“ it. half an hour, don't let the 
oven de too hot; v. hee” it is enough 
W- throw a little fine ſugar all over it, andpt- 
| e it to table hot. e! 


198 
5 94 


4 


To make a ſeeetmeat pu, D 


Put a thin puff paſte al! over you 4 
| diſh; then have candid. orange and 
11 Jemvn-peel, and citron, of each an ounce, 7 
WW flice- them thin, and lay them all ove f 
| the bottom of your diſh; then beatf. 
| eight. yolks of eggs, and two w nites . 
| near half a pound of ſugar, and half a 
paying of melted butter, Beat all well 
3 TT, together 


4 


' 
* 


A Y 4 


Ir on your ſweet-meats. An bur or 


Mets , will bake it. The oven mult not 


To make a cheap rice + puding. 


* Get: x quarter of a pound of rice an 
ba alf a Pound of raiſins ſtoned, and tie 


d, hem in a cloth. Give the rice a wreak 


ea cf room to ſwell. | Boil it two = x 


offÞours :- whem it is enough turn it into 
erſour diſh, and pour melted butter and 
ts Ju gar over it, with alittle nutmeg. 

he To -make a ſpoonful pudding. 
oh Take a ſpoonful of flour, a foonfal 7 
ndpt- cream, or milk, an egg, a little nut- 
eg, ginger, and ſalt; mix all togotheny, 1 
nd boil it in a little wooden diſh half 


un hour. You may add a few CUI = 
ants, gl 

nd 2 make hard n 

Ruh into your fl. ur firſt a good piece 

Ga a butter, then make it like à cruſt 


Er pie; take them up and d bail them 
* K 8 bebe. | 


together z when the oven 1s" rady pour 


Pe too. hot. - 111.7 
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3 o make a ARA pre. 
Boil, three poands of potatoes, peel 
them make a good cruſt and lay inf”? 
your diſh, lay at the bottom half a poundÞ'" 
of butter, then lay in your potatoes, Iſea 
throw over them three tea-1poonfuls/ofÞc: 
falt, and à [mal! nutmeg: grat red all over, er 
fix eggs boiled bar@and chopped Baehpu 
throw all: o\lzr, a'tei ſo00nfa} of pepper? 
ſttrewed alt Over, then half a Pint: 9 * 
Whitawitie, Cover your: p. e and eln 
tit half an. hour, or Ut ba craſt be 
1 enough, * 3A eee 8 8 
| 8 'T 0 ak; a cherry "Dies * 0” 
i e 8 good cruſt; Jay alittle roundſina 
We des of: You: auh, throw ſug v atf" 
ite Drttom, and lay in your fruit anda" 
3 At 0p. A few rcd currants does”« 


well with them; 3 put: oa your lid, ander 
bake it in a lack Ove wy X | 01 

M-ke a plum DN the ſame? way, $2 
| and a gooſeberry Pie: If you would K 
have it red let it ſtand a good while iq 
the oven after the bread it drawn! - / e 


cCuttard! is very good with the pov ichere if 


. & 


. 
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T7 male an eel pier. . 
Make a good cruſt, 8 n 
5 Ich your eels very well, then cut them MY 
in pieces half as long as your finger; 1 
 Fſeaton with pepper, ſalt, and a little 
| beaten mace to your 1 palate, either high 
ry or low. Fill your diſh with eels, and: 
put as much-water as the diſh will hold 
put on your cover, and bike them well. 
To hake or pickle herrings. oY 
e Scale and waſh them clean, cut off 
heir heads, take out the roes, or wath 
hem clean, and pat them in again, juſt 
is you like. Seaſon them with alittle! 
nace and cloves beat, a very little beat- 
atkn pepper and- ſalt, lay them in a deep 
adban, lay two or three bay- leaves be- | 
323Þvecn each lay, then Put in half. vine- 
in ar and half water, or rape vinegar. 
over it cloſe with brown paper, and 
2 ww, end it to the oven to bake ; let it ſtand _ 
aldhill cold, chen pour off that p iekle, and 
> joþut freſh vinegar and water, and ſend. 
" albem'tto the oven again to bake. Thus 
r "one's but don't bake them the 
1 | ſecond 


7 


n 


* « 


a. . 


ö . 


[ ſecond time. Some ale only all ſpice th 
1 but 9 is not ſo good. be 


"To fouſe makarel. 


You mult waſh them clean, gut them, 

and boil them in ſalt and water tilt they ta] 
are enough; take them out, lay themfy; 
in a clean pan, cover them with the li-Ith. 
quor, add a little vinegar; and when you of 
ſend them to Jable, lay fennel ' over 8 


them. b 


. pot charrs. ue 
After having cleanſed them, cut offſan 
the fins, tails, and heads, then lay them vo 
in rows in a long baking pin; coverſth 
them with butter, and order them asſlat 
above. | 
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" Directions for the SIC K. bf 
Da 


g 1 Don- © . to i bag] in 0 g 
bs pb yea. way, buta tew directions for] . 
; theſ 
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e "un cooks or. nur (92) Re ala wk "i 


be imp proper, to mak: ſuch , dietg ber 4A 


Jas che doctor ſhall order. 
y maße Nee Ae Fo 


n, Take a pound of a loin of muttoins | 


ey take off the fat, put tot one quart of 

MIwater, let it bpoil and ſkim it well 
li-fthen put ima good piece of upper- cruſt 
dufof bread, and one large. blade of mace. 
eiſCover it cloſe, and let it boil ſlowly an 
Pour; don't ſtir it, but pour the-brath 7 

{clear off. Seaſon- it with a little ſalt, 
of and the mutton will be fit to eat. If 
-Mfyou boil ROS 5 . dont boil them in 

J 


erſthe broth, but thimſelves;s etre 
as auce e pan. . e 
To boil a. feraig uf deal., 


set on the ſcraig in a clean FS 
pan, to each pbund of, veal” puta Quart 
5 2 kim it very clean, then put 
od piece of upper- ruſt, à blade 


W 120 with a ene * it 


fx e to each pound, and a linle 2 


* „ 


PR CORE q of "Ip 
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I x "wp then bond bed. and meat wil at 
8 be fit to eat. 85 


To make beef or HRT broth 1 a x 
4 5 very weak people, who take but . 
„little nouriſhment. ' _ 


Take a pound of beef or mutton, of th 
both together, to a pound put twof;, 
quarts of water; firſt ſkin the meat, 


= take off all the fat; then cut it intq; h 
little pieces, and boil it till it comes tq ſt 
a quarter of a pint, . Seaſon it with 4T: 
very little corn of falt, skim off all thq at 
fat, and givea, ſpoonful of this broth af ha 
g4⁊ time. To very weak people half Ihe 
ſpoonful is enough, to ſome a teaſth 
| ſpoonful at a time, and others a tea 
cup full. There is greater nouriſhmenſ * 
3 ou this than any thingelſe. + | 
* J make beef drink, which is fin 
"3:  " ordered for weak people. ſwe 
Take a pound of lean beef; then takſ wi 
off all the fat and skin, cut it intſnu 
Pieces, put it. into a gallon of wateſit, 
3 5 the under cruſt of a pony loalme 


4 —_ * ; þ , 
* Py 4 * 1 
* * 
16 5 4 4 1 
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its very little falt Let it doit nm 
comes to two quarts, then 3 it o 
1b it is a very hearty drink. - -, -';- 
To make pork broth. "I 
Take two pounds of young WW] -V 
Ml then take off the skin and fat, boul it 
Of ina gallon of Water, with a turnip VM 
and a very little .corn of ſalt. Let it 
iq boil till it comes to two quarts, then 
tAſtrain it off, and, let it ſtand till cole. 
T'Take off the fat, then leave the ſettlin, 
Jat the bottom of the pan, and*drink 4 
af half a pint in the morning. faſting, an l | 
bor before breakfaſt, and at , if 
a | ** ſtomach will bear it. 1 
Jo mince veal br ebicken for the 2 
Ack or weak people. 
Ie a chicken or ſome _ very 3} 
| ons: taking off the skin 
water as will moiſten it, and no more, 
ak with a very little falt,grate a very little 


enf 


Aſtboil as mugh | 4 


oth; nutmeg; then throw alittle flour over 


tet, and when the water boils put in the : 
for: * 9 ſhaking it about over the 
all 1 155 is, 5 A” 


P . 


— 


| 4 100 3 
Are a minvte; then have ready two or 
Ahree very this "Hppers: toaſted niee and 
brown, laid in the plate, and N The 
ene 5t over itt. 
"To pull a chicken for. the ſick.” *, || 
Yeu mull take as much cold hiekes 8 
_ a5 you think proper, t. ks off the skin, 
Wand pull the meat into little bus as] ; 
F Hick as a quill; then take the bones, 
boil them with a little [elt till they aref; “ 
good, ſtraĩn it; then tuke à ſpoonful of 
the liquor, a poohſul of milk, a little 
dit of butter as big as a large nutmeg. 
nee in flour, a tle chopped paifley 
.as much as will lie on hm rien and 
a little ſalt, if wanted. This will be 
Lepougb for half a ſmall ebicken, Pu 
all together into the ſaucepan; the 
keep ſnaking Mill it is thick, and Po 
into a hot plafe. 
©. To make chichen ter. 
Take a cock, or large fowl,flay it, the 
- broiſeir with a hammer, and put it int 1 
a g:lion of water, with a cruſt of bread} 
Let! it boil half-way, andſtrain it off. 
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"You muſt take two quarts. of water, 
mix in four ſpoonfuls of oatmeal, a2 
: blade or two of mace, a piece of lemon- | 
peel, let it boil, and keep ſtirring it 
F |; fie... ö Let it boil about a quarter of 
22 hour, and take care it does not bol 
over; then ſtrain it through a coarſe 
eve: When y ou uſe it ſweeten it to 
: vort palate, 5 5 in a little nutmegs... 
and what wine is proper; and, if it is | 
not for à fick Per ſon. ques. 1 in the. | 
e non, u 1 
0 To male brown candle. 2 5 ay 
2 Boil the gruel as above, with i 
* 7 oHufuls of oatmeal, and ſtrain it, 
then add a quart of good ale, not bit=" ; 
ter; boil it, then. (weeten it to our 
I palate; and add half 2 pint, of White | 
vibe! When you don't put in white. | 
wine, let it be half ale. Sh 1 
To mate water gruel.  - 
- Yeu muſt take a pint of Water, and a 2 
large ſpoonful of oatmeal; then ſtir it-- 


ff + Taaand let it up boil * three. a 1 


4 


pte | 


- 


0 


late. Put in a pieee of butter as: big 


102 2 
| 106 times; Airing it oſten. Dow t let 
dit doi! over, then ſtrain it chrough a 
-fieve, ſalt it to your palate, put in a good 
Piece of freſh butter, brew it with a 
© fpoon till rhe butter is all melted, then 
it will be fine and ſmooth, and ver 
Ssod. Some love a little pepper in tt. 
ie make panad. 
yi You mult take a quart of water in 
nice clean ſauce-pan, a blade of-macef. 
due piece of crumb of bread ; let if 
boil two minutes, chen take out gh 
brcad, and bruiſe it in a. baſon very. 
fine. Mix as much water as will mak 
45 it as thick af you would have; the ref 
Pour away, and ſweeten it to your 


SK with, 


2 2 2 


a walnut, don't put in any wine, 
fſpcoils it; you may grate in a little nuf 
meg. This is hearty and good _—y 


| 288 People. 0 
Ju boil foges) 5 
Put a large ſpoonfal of ſago into tho 
quarters of a pint of water, ſtir it, a 
"0 it ſoftly wt it is as thick * 1 


* * 


1 oO - wo 


* » — 


\ 


( ) 
& mould W then nee u. 


al fv with A litle ga 00; 
a | x. > PIs 


'$ fk 2 To boil, y 48A 
lt is a hard Ts boiſe 9 d 
and generally ſold for: one ſhi 
ounce: take a large tea · 


ing an 
poonful of the N 
ph and put it into a pint of hoil- 
water, keep ſtirring it. till it is like 
cel-afinejelly ;- then put wine and ſugar to | 
F our palate,and lemon, if „ee | 
To make iinglaſcjellyj,. a 

|: Take a quart. 2 water, one mines 1 
al -of ifinglaſs, half an ounce of glbves ; © 
>: boil — to 2 then ſtrain it upog 

Ja pound of loat-fugar, and, when old, 
ſweeten your tea with it You may make 
| the jelly as above, and leave qut the 
cloves. Sweeten to your palate, ant | 
add little wine. Allother jellies you.” | 
have 1 in another chapter. e 
To make the pectoral drink... 4 
Take a gallon of water, and balf a 
al pound. of Pearl-barley, oil it wuh A 
. Je of a ii of 1 lplit, a 2 | 
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WH quarter giapaunt of raiſinsof the fun, 
floned; boil all together till: half ift 
| waſted, them ſtraim at off. This is or ing 
4 cxdevertintha meaſles, -Aricbfeveral the *. 
11 dijextlers, for adrbibt ion bog ſer: 
mate fred, deen. duo, vi 
3 grake ia ſpoonful of coriander feedſ;... 
10 hf a pen ful of carrawiy feed Wel po 
d. and boiled in apintof water: chert ſtraiſg 
«Sit, and'dbruile it with: the :yolkrof';; 0 
egg. Mix it with ſack and double re 1 
Ir _—_— ſugar according to your palate it 
Tomte ibreuu foup, for the A.. 
Take a quart of water, ſet it oruthf 
Are in a clean ſauce- pan, ber 
dry cruſt of bread/ ent to pieces th], 
2 top of the pemiʒ loaf, th Arier thebet, 
Aer) a bit of Potter as big as a walnuf 4 
49 "So aol then beat it with a Tpoog, . 
and keep boilingeit till the breadthüf my 
Water is well mixed; then ſeaſon 
Rath a very little ſalt, and:it is à pretiſio 


| thing for e Ranke 7 bo 
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& | 7 0 make ar tificcal: Aba. 
- Take two cunces of ane; 


; wo large ſpoonfuls of hartſhorn ſhav 
ngs, one ounce: of eringo wrodt, one 
Bunce of china root, one ound of pre- 
erved ginger, eighteen inails bruifed, 
y vith the ſhells, to de boiled in three. - 
{quarts of water till it comes t0'thtee 
Pints, then boil a pint of new milk, 
a nix it with the reſt, and put in tw 
pundes of baliam of Tolu. Take half - 
a pint in the. TOs. and half a 1 


- 


0 


- 


1 at night. | 

| Cow's wil 2 to off oY — 

" dene thus. 3 | 
Take a 


art df milk, ſet it Ingipin 
Ppver ni qua next morning take off . 
all the cream, then boil it, and ſer it in {a 
a. Re pan again till night, then kimi 
poll it, ſet it in the pan again and 1 
4 the. next morning ſkim it, warm 8 3 
lood-warm, and drink it as you 
al lo aſſes milk. It is very near as 
hood, with n peoples - 


| 4 oy 4 ; 
o make 5 good drink.” . 
Beile quart ofa milk, and a „ * 
Water, vith the top cruſt of a penny - 
Joaf and one blade of mace, a quarter E 
nan hour very ſoftly, then pour it of 
when vou rink it let it be warm. f 
„ .de make barley water.. 
es ut a quarter of a pound n 
= r into two quarts of water, let" 
ll boil, {kim it very clean, boil half awaype⸗ 
nnd ſtrain it off. Sweeten to your pappol 
late, but not too ſweet, and put in tone 
3 of white Wine. Drink al 
* uk&-warin:. n N in 
| J make ſave-!ea. © ; 
Take a little ſage,a littl balm, pu 
t into a pan, ſlice a lemon, peel and al ro 
a few knobs of' ſugar, one glaſs! die 
White wine, pour on theſe two ar:thref7e 
uarts of bailing water, cover it, anfer 
6 rink when dry. When you chin he 
it ſtrong: enough of the herbs, tak! 
them out, other wiie it will make $2 
ES * ou I. nn. 111 1 * 
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or nos | PUDDINGS, $AUBAGES, dar. oY 
1 T "ds almond boys adi 88 
AKE two pounds ge ps W I; 
marrow ſhred very ſmall, a oY 
nd a half of almonds blanch „and 
beat very fine wth roſe- water, one 1 ö 
aÞound of grated bread, a pound 
. „ A a quarter of fine ſugar, alittle ſalt, 
alf an ounce of mace, nutmeg, and 
innamon together, twelve yolks of 
EN. four wh 85a pint of ſack, a pint + 
half 2 thick cream, ſome roſe or 
1 Prange: flower water; boil the cream, 44 
hie the ſaffron in a bag, nd dip in the 
refream tocolour it. Firſt beat your eggs | 
anfery well, then ſtir in your ahnonds, 
inhen-the ſpi pice, the ſalt, and ſuet, and 
abinix all your in edients together; fill 
te Four guts but alf full, put ſome b ts 
Pf citron in the guts as you fill hem, 
* them. Py A and boll them a quarter. {1 
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20 make bogs puddings. with currants. 
Take hre pourids of grated breadf? 
| l to four pounds of beef-ſuet finely ſhred” 
twepounds of; currants clean pickedf® 
1 and waſhed, cloves, mace, and cinna- U 
won, of each a quarter. of an ounce 
= Hnely beaten, a little ſalt, a pound and“) 
ga half of ſugar, a pint of ſack, a quarg ' 
of cream, a little roſe-water, twenf®< 
eggs well beaten, but half the whites al 


nc 
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ing the guts. Take them up upor'© 


| 


dean cloths, then lay them on. yo 


| To make black pudding. t, 

_ Firſt, before you kill your hog, gef 

a peck of gru's, boil them half an houl 

„in water, then drain them, and puf; K 
them into a clean tub or large pan 

11 ill SD. a n, 

then kill your hog, and ſave tw 5 


; ; 1 
— * 1 41 . „ 
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them a few minutes, or eat them cold 
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* ad thyme, penny- royal ſtripped off the | 
„ks, and chopped very fine; juſt | 


a] 
el 


al ke the leaf of the hog, and cut into 


ice, ſcrape and waſh the guts very 


| 
0 


JO 


Aft, fill the ſkin three parts full, tie 


ehe other end, and make your puddings 
5 hat length you pleaſe; prick them 
ith a pin, and put them into a kettle 


Ph boiling water, Boil, them ver 
8 ftly.an nour; then take them out, 


md lay them on clean ſtraw. 


In Scotland they make a pudding 


K with 


"keep ſtirring 10 till the Noe is quite 
Fold; then mix it with your gruts, and 
ir them well together, S-aſon- with a 
»Jarge ſpoonful of ſalt, a quarter of an 
punce of cloves, mace and nutmeg. 
chegether, an equal quantity of each; 
ny it, beat it well, and mix in. Take. 
little winter ſavory, ſwert marjorum, 


nough to ſeaſon them, and to give them 
flavour, but no more. The next day 


lean, then tie one end, and begin t& 
Il them; mix in the fat as you fill 
em, be ſure to put in a good deal of 


; \ 
1 * x.) 0 4 
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with the blocd of a gooſe. Chop, x 


the he: d, and fave the blood, (540 
till it is cold, ten mix it with 5 
ſpice, ſalt, and ſwest herbs, accord— 
ing to their fancy, and ſure beef · 
ſuct chopped. T ke the ſkin off the 
neck, tuen pull out the wind- pipe and 
fat, fill the ſkin, tie it at beth ends, 
. m. ke a pie bf the giblets, and lay 
the pudding in tle middle, 
To make common ſauſages, 

Take three pounds of mice pork 
fat and Jean together, without ſkin ot 
grililes, chop it as fine: es poſſible, ſeaſ e 
ſon it with a tea- ſpoonful of beaten pep 
fer, and two of falt, ſome ſage ſhra 
fine, about three tea- ſpoontuls; MIX 1 
well together, have the guts ver 
nicely cleaned, and fill them, or DU 
them down in a pct, fo roll them 
vh.t ſize you pleaſe, and fry the 
Beet makes very good daulages. 
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To por AND MAKE HAMS, 2 
To pol 4 cel. cones beef, or veniſon, 


UT it ſmall, beat it well in a 
marble mortar, with melted but- 

[ter, and two anchovies, till the meat 
rklis mellow and fine; then put it down | 
ol clole in your pots, and cover it with 
ſealelartfied butter. Thus you may do 
cold wild fowl: or you may pot any 
fort of cold fowl Whole, ſeaſoning them 
with what ſpice: you pleaſe, 5-251 

To nabe ſbum braun. 

Boil two pair of neats feet Ges 4 
take a piece of pork of the thick 7 
cal flank, and boil it almoſt enough, then 

pick off the fleſh of- the feet, and roll 

It up in the po kttight, lik: a collar 

of brawn, then take a ſtrong cloth 
land ſome coarſe tape, roll it tight round. 
A with the tape, then tie it up in a cluth 1 
8 K 2 ea 


142 m 
and boil it till a ſtraw will run throug bs 
it; then take it up, and hang it up inf}, 
A cloth till it is quite cold ; then pſy. 
it into ſome ſouſing liquor, and uſe it da 


at your own pleaſure. th 
A N for pork which is to be ni 
a : eat ſoon, an 


' You muſt take two gallons of pum do 
water, one pound of bay ſalt, one poundP* 
of coarſe ſugar, fix ounces of ſalt 
petre; boil it altogether, and ſkim | 
when cold. Cut the pork in wha mi 
pieces you pleaſe, lay it down cloſeſed 
and pour the liquor over it. Lay $% 
weight on it to keep it cloſe, and cove th 
it cloſe from the air, and it will be fie 
10 uſe in a week. If you find the pic 


ke begins to (poi, boil it again, PL 
ſkim it; when it is cold, pour: it og 


1+. <9) pork LEA. > 100 ͤ £0 807 
. pou 


bo 


T9 make veel Bums. | 


. Cot the leg of veal like a ham. the 
. 2 pint of bay ſalt, two ounces « 
ſultpette, and a Pound af. common fall 
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mix them togertivt* ks an ounce : of 
8 juniper berries beat; rub the ham well, 
in and lay it in an hollow tray, with OY 
PUſkinny ſide downwards. Baſte it every |. 
i day = the pickle for a fortnight and 
then hang it in wood ſmoke for 8 loc 
night. You may boil it, or parboil it 
and roaſt it. In this pickle you may 
nildo two of three tongues, or A Piece b 
ndpork. 
a To make mutton Kew." | 
ii You muſt take a hind. quarter: of / 
halmutton, cut it like ham, take one 
„ſebbunce of faltp*tre, a pound of coarſe 
; Pugar, a pound of common (alt mix 
Fes them, and- rub. your ham, lay it in a 
hollow tray with the ſkin downwards, 
jielÞ:ſte it every day for a fortnight, then 
androll it in ſaw duſt, and hang it in the 
ov ood ſmoke a fortnight ; then boil it, 
end hang it in a dry place, and cut it 
ſlout in raſhers. It docs not cat well 1 
1 boiled, but eats finely broiled. 
so - | WP, e +4 
. K 3 CHAP. 
mil 


. - ” % = 
* 


S in, « 
CHAP. þ - hes F 
' OF PICKLING.. | 

25 Pickle | walmts black. 
Vo muſt⸗ take ige ful 270067 


nuts, at their full growth before 
they are hard, lay them in ſalt and wa 


ter; let lie two days then ſhiff 


them into freſh water; let them lie tw. 
days longer, then hift them again, an 
let them lie three days; then take then 
out of the water, and put them int: 


your pickling pot. When the pot i 
half full, put in a large onion ſtuch 


with cloves. To a hundred of wal 
nuts put in half a pint of muſtar 
ſeed, a quarter. of an ounce of mace 


p 4 half an ounce of black pepper, half e 


ounce of all- ſpice, ſix bay leaves, and}. 


ſtick of herſ- raddiſh; then fill you 
pot, and pour boiling vinegar overthe 


Cover them with a Plate, and whe 
the 


„e ee 


t 


| © 11 75 1 N 
| they are cold, tie them down "wich'a a 
bladder and leathe#; and they will-be 
fit to eat in two or three months. The 
next year, if any remains, boil ap. your 
vinegar again and ſkim it; when cold 
pour it over your walnuts. This is by 
much the beſt pickle for uſe; therefore . 
ya you may add More vinegar to it, what 
re quantity you pleaſe. If you pickle 
a4 a great many Walnuts, and cat „ faſt 
if make your pickle for a hundred or two 
wd the reſt keep in a ſtrong brine of falt 
n{ and water, boiled till it will bear an egg 
nf and as your pot empties, fill them up 
114 with thoſe in the ſalt and water. Take 
care they are covered with pickle. 
Ml In the ſame manner you may do a. 
all ſmaller quantity ; but if you can get 
ar} rape Vinegar, uſe that inſtead of falt and 
cd water. Do them thus: put your nuts 
"af into the pot you intend to pickle them 
df. in, throw in a good handful of falt, and 
zu fill the pot with rape vinegar. 9 
nit cloſe, and let them ſtand a fortnight; 
hel then pour them out of the pot, wipe it 
hl. | clean 


| N oo 1 I 
1 and juſt rub' the nuts with's 
courſe cloth, and then put them in the | tf 
Jar with the pickle; as above: -fiyou | W 
have the beſt ſugar vinegar: ot your own 1 
making, you need not boil it the firſt I 85 
Fear, but pour it on cold; and the next | th 
year if any remains, boil it up again, I 
ſkim it, put freih bs to it, and 79 . 
will do again. EB. Nine 
Jo pickle large . in „e A 
Take the large cucumbers before] 
d are too ripe. ſlice them the thick-“ 
be gt of crown pieces in a pewter dith;; | 
to every dozen of cucumbers ſlice two 87 
5 224 -onions thin,: and ſo on till you P 
have filled your diſh, with a handful of |P!' 
' falt between every row: then cover flo 
them with another Pewter diſh, and let bre 
them ſtand twenty-four: hours, thenl wa 
par them in a cullender, and let them flo 
drain very well; put them in a jar, co- ſal 
ver them over with white wine vinegalſe 2 
00 let them ſtand four hour; pour the]? 
vinegar from them into a copper ſauce Me t 
ld ane boil it with alittle lalt, wie ta cc 


thi lie 


ir 
the cucumbers a "M64 mace, a lie | 
whole pepper, a large race of ginger | 
ſliced, and then pour the boiling 'vine=. | 
gar on. Cover them cloſe, and when 


| they are cold tie them down. They 
will be fit to eat in two or three days. 


|. To pickle French beans. 7H 


Pickle your beans as you do. the 
onal 


To pickle online xx. <3 
Take the largeſt and fineft you can 

get, cut them in little pieces, = more 
2 piep etly pull them into little pieces, i 
F Nick the {mal} leaves, that grow in the 
flowers, clean from them then have a 
broad ſte y pan on the! fire with fring 
water, and when it boils, put in your | 
flowers, with a good handful of. White 
o.ſalt, and juſt let them boil up very quick, 
car be ture you don't let them boil above 2 
he one minute; then take themtbut with 
ea broad ſlice; liy them on à cloth and 
- cover them with another, and let them 4 
the lic uill they are * cold. Then put 
them 


cr 
et 
en 
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them. i in wide 33 ar with twaſkh 
or three blades of mace in Sch bortlef+ 
and a-nutmeg fliced thin, then fill up 51 


| your bottles with diftilled-vinegar, co 
ver them over with mattou u 
that a bladger, and then a leather. Les 
them ſtand a month before you ope nc 
them. 3 

I you find the Sickle taſte ſweet 
es may be it will, put off. the vinegar pe 
and put freſh in; tne ſoice will dd 
again. In a fortnight they will be f in 
E -toxut., Obſerve to throw them out of: 
the boiling water ibo cold, ane e 
3 di 8 N 8 121 n. 
* 7. o pickle: 18 root - e is 
| Set a pot of ſpring Waterion "be fin or 
cue it bails put in your, beets, anſple 
let them boil till they are tender ; the ity 
peel them with 4 cloth, and lay theiwi 
in a ſtone· jar: take three quarts of yin) 17 
gar, tWo af ſpring water, and ſo do tif 


4 | vou tbink you have enough to covqas 


5 £ 2 beet. Put your: vinegar and. 7 


| w; 
der in a pan, and ſalt; 49. your taſte ; | 


* *, Y 
* 
z ” 


4555 th 3 119 | 
it well together till the ſalt is an ele 
then pour them on the beets, and cover; 
left with a bladder; do not boil the 


ickle. 


up 


e Take the large white plums; and 


.c of they have ſtalks, let them remain o 


nd do chem as you do your peaches, 
To fpickie nectarines and apricots. 
They are done the ſame way. as the 
AT eiche. All theſe ſtrong pickles will 
dqwaſte with keeping; therefore you muſt 


enough c ly up in your houſe, auch 
pes are about as big as a large walnut; 


iffor you may do - fans as ſmall as you 4 


anppleale. Take off only the outward 
dry coat, then boil eig in one water, 
jeſſwithout ſhifting, till they begin to 
grow tender ; then drain them rea 
tiſa cullender, and! let them cool; as ſoon 
7 is they are quite cold, flip off two out- 

vatd coats or skins, ſlip cheats till they , 
8 ES | look 


J pickle akin alas Y CR 


LEY Th n 
: i 
_—" j 
- 
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T 
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fifill them vp with cold ren. 1% e298 
, of To pickle onions.” 185 
b Take your onions when they are dry 


: 


. 
. : 
14% 


$ 


dy * 
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E that. in wide mouth bottles, with twdkhc 
or three blades of mace in each bottleÞ+ 
| .anda-nutmeg fliced thin, then fill ur pic 
pour bottles with diftilled-vinegar, Cv 
ver them over with matto; fat, <ovel a 
that a bladger, and then a leather. Lese 
them ſtand a month before you 1 nd 
them. 5 
I yo find the birkle taſte ſweetl. 1 
28. may be it will, put off the vinegarppes 
and put freſh in; the ſpice will diva; 
again. Tn a fortnight they will be fit] 
to cat. Obſerve to throw them out of 
the, boiling water ibi cole, end e 
1 en 155 ks 
YH 4 Lande pickle: FRET oc! 22 84 
= - - Set 4 pot of ſpring water on ben wr 
Shen: it -Þ ils put in your, beets, anple 
let them boil till they ate tender; theldr 3 
peel them with 4 cloth, and lay theſſwi 
in a ſtone-j Jar: take three quarts of yin) 58 
4 gar, tWo raf ſpring water, and ſo do til 
& you think you have chough to. $65 os 
| * £ Oo: beet. Put your vinegar and. wi Wa 
der in a pan. and falt 49 Wer taſte; 1 of 


ol * 
* 
F 


n 9 1119 
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vathen pour them on the beets, and cover: 
leiht with a bladder; do not boil. the 


p | ickle. 
0 


To pickle white ado; 7 J 0 <1 
e Take the large white plums; and 


8 f they have ſtalks, let them remain On 


eiad do chem as you do your peaches, 
To pichie nectarines and apricots. 

They are done the ſame way as the 
ar ee. All theſe ſtrong pickles will 
dqvaſte with keeping; theretore you mulb | 
Fill them vp with cold vinegar. 
5 oh To pickle onions.” 5125 
Take your onions when they are dry. 
nough to Ih up in your houſe, ſuch 
s are about as big as a large walnut; 


tor you may do ſome as ſmall as vou I 


whpleaie. ' Take off only the outward 
Fry coat, then boil dend in one water, 
e without ſhifting, till they begin to 
row tender; then drain them DP. 
2 Cullender, and let them cool; as ſoon 


oe they ate quite cold, ſlip: off two out- 


WAwatd coats or skins, ſlip them till they 
ae look... 


t well together till the ſaltis aj s | 


A L f N 
f ** he 1 
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1 — 
af — — — . 


—— —— ů 25 


* X >| V 
a N 


120 


© took white from each * 3 rub them 125 
| gently with a, fine ſoft linen cloth, 7 
and lay them on a cloth to cool. When fs 


this is done, put them into wide 
mouth' d glaſſes, with about ſix or eight] F 
bay leaves. To. a quart of onions' af 
gquarter of an ounce of mace, two large 
races of ginger ſliced, all thele ingredi- ©. 
| ents muſt be interſperſed here and there 
in the glaſſes among the onions; then 5 
| boil to each quart of vinegar two ounces} an 
of bay ſalt, skim it well as the-ſcum q 
. riſes, a let it ſtand till it is cold, then 
pour it into the glaſs, cover it cloſe withſ Pa 
a wet bladder dipped in vinegar, and}, 
tie them down. This will eat well, and 
4 look hite. As the pickle waſtes fill 
them wich cald vinegar. 2 
To picłle muſbarooms bite. © 
Take frat) buttons, cut and prime A 
thera at the bottom, waſh them with af f 
bit of flannel through two or three wa- It 
ters, then ſet them on the fire in a ſtew- 
pan, with ſpring water,anda {mall hands}. 
tul of ſalt; when it bois pour a W. 


9 * * ö , * A, 
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muſhrooms i in. Let it boil * or 
four minutes, then throw them into a 
cullender, lay them on a linen clotk 
quick, and cover them with another. 
To make pickle for muſhrooms. * *, + 4 

Take 2 gallon of the beſt vinegar, 

put! it into a cold ſtill: to every gallon +4 
vinegar put half a pound ef bay ſalt, 
quarter of a pound of mace, a quarter 2 
an. ounce of cloves, a nutmeg cut into 
quarters; keep the top of the ſtill cover- 
ed with a wet cloth. As the cloth dries, 
put on a wet one; don't let the fire be 
too large, leſt you burn the bottom of ; 
the ſtill. Draw it as long as: pagnabe f 
the acid, and no longer. When you 
fill your bottles put in your muſhrooms, 44 
here and there put in a few blades of 
mace, and a lice of nutmeg'; then fill 3 q 
the bottle with pickle, and. melt ſome 
[mutton fat, ſtrain it, and pour over ir. E 
1 "[It will keep them butter than oil. 
J You muſt put your nutmeg over the - _= 
fire in a little vinegar, and give it a boil. 

8 While it is hot, you may flice it as you - i 

. 1 7 
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|-' pleaſe, When it is cold, it will not cut t 
for it will crack to pieces. 1 

Note, In the nineteenth chapter at I f 
the end of the recipe ſor making vine- 8 
gar, you will ſee the beſt way of pickling | A 
© muthrooms, only hey: will not "be lo 
white. ; 


To pickle denier Is. 
When you have greened them as you 
do your pippins, and they are quite] B 
cold, with a ſmall ſcoop very carefullyſ c 
take off the eye as whole as you can, 1 
ſcoop out the core, put in a clove offen 
garlic, fill it up with muſtard ſeed, lay tl 
. on the eye again, and put them in your _ 
glaſſcs, with the eye uppermoſt“ Put 7 
' the ſame pickle as you do to the 8 ppins x 
= and tie them down cloſe, - + 

Jo pickle red currants. 

They are done che ſame Ralf as. bar Þ: 
| berries. | v. 
Is To biet fel tl 

Set fp pring er on the gte, with 9 
vl of laltz when it boils, tie youl 


fenu ® | ih 


Fennel + in ee” "IHR them: . bs 
the water, juſt give them a. ſcald, hy 
them on à cloth to dry; When cold, pot 
in a glaſs, with a little mace and nutmeg, 


12 it with gold vipegar, lay a bit oh 
. | green fennel. on the top, and over. thag”Þ 
4 bladder: and leather. - £6: 54 4: 37 al 
0 2 B 1 I, 3 ] 
18 * 0 cl an ee 1.4 


J E 18 e Hd -# 
ul + Slice thecabbaga thin, put to it vince 
te gar and ſalt, and. an ounce, of, allelpics 
y cold; cover it cloſe, and keep it, for 4168 
5, It is a pickle of little uſe but for ga- 
off niſhing of dithes, ſallads, arid pickles, 3 


ay though {ome people are bond ot fr., 


all To pickle Kd Kad i ou 2 
ns ee The ee the. ee 


Take newy ſtertion cells. or 10 
ir pickle. them when large, Rave rad | 


* © 1 SV N 


vinegar, with, what ſpice” you pl 85 1 
throw them . and Wa b 18 
h. cloſe. : | 
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To u yang 5 or your 1g eri. 
cCbakes, before the leaves are bard.” 

” Tike young ſuckers, pare'them'very | -v 
cvs all the hard ends of the leaves i 
L and Aale, juſt ſcald them in ſalt ande 
' water, Ay when they are cold put“ 
3 them into little glaſs bottles, with two | :6 
A or three tl blades of mace act a nut- cf 

Hee d thin, fill them either with 
r, or the ſugar vinegar of A 
peur o own n with (and Pries 2 
= ont 17 21 
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or MAKING ; CARES, Ge. i 

- = 
1 75 db 4 bn le. b 
* AE pound of butter,” heat it in t 
un cartnen pan with your handy e 
| 1 one way, till! it is like a fle thick cream, - 2 


then have ready twelve eggs, but half 
| the whites ; ; beat them was and beat |. 


„en 


* bk A A — w 


0 
f 
th. 
1 


A up with be b 
flour beat in ft pon 
few caraways.. Beat it all geber 
for an hour, wich, ;Your hand, or 1 great 


of currapt, clean waſhed and pic! . I 


a a pougd and a; half, of bates,” put it in 


it on the fire; take a pound of. ſugars] 

half an ounce of all- Be beat fine, and M 
mix them, with the flouf. When they 
k butter i is melted „pour the milk and bur ! 
ter in-the middle of the flour, and wor 


milk half a pint of good ale yeaſt, {et i it 


before the fire to riſe, juſt before it geen U 
to the oven, Either put in ſome currants ll 


2. Qs 4 
5 wall JAKE. an | hour and a half e 


* * * * 


W 4 an of 
gf ſugar, and a 


wooden ſpgon,. butter a pan; and put e 
in and then; bake! it an have, AA N 


Oven 1 5 TJ ++ 5 * | | 
TUDWT 23340? page © 6: 43: 518 T 


For change you. hay put in a 
Tomate a cheap. ſeedtake... i 


WY 


-You muſt. take half a” peck. of lo our, 4 


a ſauce pan with a. int of new. milk, let 


it up like paſte, Pour in with the 


or carraway- leeds, and bakeit in a quick. 
oven. Make it into twe cakes. 


* 


<a 9 8 - 7 
* i 4 ae NJ " 74 
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1 ul 7. o nabe @ butter RY : ; 
L & been "moſt take a diſh of butter, and 
F beat it like "cream with your hands, 
* zwo pounds of fine ſugar well beat, three te 
pounds of flour well dried, and mix ſpu 
them in with the butter, twenty-four of 
ig S= leave out half the whites, and then fant 
beat all together for an hour. | Juſt: as ga 
Dou are gding to put it into the oven, 

Jut in a quarter: of an dunce of mace, a 
Huͤtmeg beat, a little fack or brandy, 
and ads or e as 975 
et. As 
T te gingerbread cakes. 
YH Take three ae ene pon ; 
. el ſugar, one Pound of butter rubbed in 
eery fine, two ounces of ginger beat 
1 Ane, a larg nutmeg grated; then take 
be pou cle A garter of a pint 
of cream, make them Warm together, 
F and make up'the bread MF; roll it out 
F and mike it up into thin cakes, cut 
them out with a tea- cup, or ſmall glaſs, i 
or roll them round like nuts, and Bake 
hem on n tin plates i in a lack oven. 4 
: "5; To] 
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'| 3 27 To made ee wg 7700 1 
Take half a gill of ſack, half a %% 
ter of an Ounce of whole white, peppet, 
c put it in, and boil it together, a quarter 
r Jof an hour, then take the pe Pper out, 
1 End put in as much double refined ſu- 3 4 
s gar as will make it like a paſtes: then 4 
, [drop it in what ſhape. Fol: plæale on 
a plates, and let it dry itſelf. 5 . 58 
, 70 „„ b a 
a | Take three quarts of fine flour, two. | 
Ounces of beaten ginger, a quarter of an 
ance of nutmeg, (cloves, and mate, 
deat fine, but moſt of the laſt; mix Ak: 
n gether, three quarters of a pound of 
at fine ſugar, two pounds of ee a 
delt e fire, but don' t. Let it 
t three quarters of a pound of butten J 
r, nelted in the treacle, and ſome. can=: 
utſlied lemon and orange- peel cut fine, 1 f 
utmix all theſe together well. An baur 
8, vill bake it in a quick ov“ n. 
cel Jo make little ſine cas. 5 
a One pound: of butter beaten to cream, — 
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n | 128 £ "T7 = © doſe 
N 2 eg aue we ee a pound of cur 
CE rants clin waſhed and picked, fix egg. 
*s two whites left out „beat them fine, mi; 
| the flour ſugar and eggs, by edeeely 
into the batter, beat it all well wit 'g 
both hands, either make it intorh this 1 
1 deakes, ot bake it in one. lan ho by 
To make common 2 ile. fuls 
age Ben uß bx eggs, With a ſoconfaly ett 
toſec water anda ſpeonful of ſack, :theqhic 
add a pound 'of fine powdered ſuga Ind 
and a peund of flour; mix them int 
the eggs by degrees, and an ounce d 7 
= coriander-ſeeds, mix all-well togethe d 
hape them on White r tix 
moulds, in any form you pleaſe. : Beg 1; 
the white of an egg, withia feather r ble 
bs mem over, and duſt fine ſugar 'OVou 
them. Set them in an oven moderate pa 
heated, till they riſe and come to a goqttl 
colour; take them out, and when yqret 
en done with the oven, if you hajge 
o ſtove to dry them in, put them f 8 
the oven again, and let them ſtand * 
. to 2185 e AAR: — 
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Take two pounds of flour, a pound 
e ſugar finely ſearched, mix them 
N Frage (take out a quarter of a pound 
do roll them in) take four eggs beat, 


Pour ſpoonfuls of cream, and two ſpoon- 


ſuls of roſe-water, beat them well to- 


And bake them in a quick oven. 


nt To make light wigs. 


tA paſte, and make it Ints wigs, Wit 


-YFetty quick, and they will riſe very 


hauch. ind to mix a rt ed a baut 5 
15 475 mithe! buns; ber 85 Acne 


m good ale yeaſt in mi 


Take two pounds of fine flout, a 


q ether, and mix them with the flour - 
Khhto a paſte, roll them into thin cakes, * 


Take a pound and a half of foes | 
hd half a pint of milk made warm 
b Pix theſe together, cover it up and let. 
lie by the fire half an hour: then 
Je half a Pound of ſugar, and half a 
_ ound of butter, then work theſe 2 Y 
20 :tle flour as poſſible. Let the o be © 


lat of good ale-yeait, put a little ck 4 
. 1 | . | in. J '" 4 
[4 wh Ro be + 


\, 
! 
Y 


i 


15 
8 
9 
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Kd all-theſe together with a. litt] 
warm milk, a little nutmeg, and æ litti * 
falt, and lay it before the fire till it riſe he 
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. beef erf SY LABUBS) Sc. 1 


* 6— CES. 
in 5 25 1 Fe e eggs beaten 


ry light, then knead, i in a pound. o on 
freſh; butter, a pound of rough Cara va 
way cochfite, and bake them in a quich 
oven, in What ; ſhape. 10 Piech, 01 7 
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Fer | Tomgle lemon cherficates. „AR a 


| —_ 1 up 
Gn. BE LE AS EP BOO L434 OY, 2 Ind d - 


I AKE the peel af two 1 lemonf . 
| / boil i it very tender, then pound. * 


. _ in, @martar, ; with a quarier jof ea 


pound of loaf. ſugar, thei, yqlks affine 


: — eggs and half a pound of ftrefa batte we 


- pound and mix all Well tc gether, Tzyþot! 
; __ ig yr Puy! 9 fill "I a) 

ou 
ka 


5 v6 4 
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9 631 „„ 
tlhalf. fall; and bake them, 2 Oiange 
ey heeſe-cakes »are- done the fue Ways 
oÞnly you boil the peel 1 in two or three , - 
"1% aters ro take out the bitterneſs. _ 2 3 
To make fairy butter. 
Ol Take the yolks of two hard eggs. 
Ind beat them in a marble mortar, wath 
þ large ſpoonful of orange flower water, 
Ind two tea- ſpoonfuls of fine ſugar beat 
o powder, beat this all together till it 
s a fine paſte, then mix it up with 
About as rt freſh butter out f che 


* 
— 


burn, and force it through : a fine den: 1 


; r full of little holes into a plate.” This 
a petty thing to ſet off a table at 


per. 3 55 . 


df Take a pint of cream, anc EY 
| jear a quarter of. 2 pound of almonds | ' 


n 3 mike almond euftards.. 71 4 


fine, with two ſpoontuls of roſe-watkr. L 
e weeten it to your Palate ; z beat up che 7:4 ; 


aypolks: of four eggs, ſtir all together one 
pefvay, over the hre, till it is thick, then 
-hour it out into cups. Or you may? bake 
in little china cups. 


Oo. 8. 5 
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T . baked ED . I 
One pint of cream boiled with mac 15 
and cinnamon; when cold take fouſ* 
eggs, two whites left-out, a little ro 0 
and orange - flower water and fack Ie 
nutmeg and ſugar to your palate; mii 
them well r n and take 95 F 1 1 
china cups. E F 


To make plain eulen. I 

Take a quart of new milk, Hacks he 
it to your taſte, grate in a little nutmeg 

beat up eight eggs, leave out half thfill 


Whites, beat them d well, ſtir them i JOU 


to the milk, and 'bake it in china baſon 
or put them i ma Jeep china diſh ; hav » 


1 A kettle of water boiling, ſet- the cuba 
in, let the water come above. half wa) ey 


but do not let it boil too faſt for feat of 
its getting into the cups. Lou ma on 
ade. terſe water. 12 © 


Take 0 yolks of. ren eggs. Ds ad 
ry well, balt a pint of Rheniſh, ſiner 
ounces of W « and _ e of thre 
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"oe wa a it, 1844 1 
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; fire” ſtirrt jt | 
Anick. 5 ry _ in, 
f a Piece of buſier” big 5 41 18 Wale | 


nüt. 20 3188 4 "or. OUT EzT 3 53. 


: IQ. x 5 ae v; ie er an, 5 agate; 46 + 
f "Thke' x Þ 1 Sec Webten 4 it bt i 1 


rate 1 little fu times wut? 
"of Grange i 1 
a fol Peter; Fand t 13 Facet 1 | 

bent b p foutegg! 7 55 \ ene | 
9 He de Abt Wisch en che fire ö 
th ill it is e have . I reid ae 
inbour it in. = 
f l mal pbipe Hb.. 1 

Take a quart of thick cer and 1 
-Ubalf a int Of Kalk, the“ Jai o irn b | 
aYþcvilleoran es or feinonst gra in the 


r heel of two lemons, Half "a" "A Pound: 70 A N 
na oudle refined ſugar, , po x tte! 45 r 1 


broad earthen. pan, and with" it well ; 5 = 
Ie cn Never Ge felt c e et . |} 

Jad fl} yout glaſſes as full a8 you chule, 

ey ſihen as the froth riſes take 1 it ol with a 


| NI i TEN 
n 8 | * ä | \ f. M. "hom, 
wed _—_— 


> ge" OT" ö 
F 9 8 W jY _ 


"He 
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oon, and lay it eg into, your 
eesti they ME, fu as they will“ 
Feld. Don't make thete Ibng before] 
vou uſe them. Many uſe cyder ſweeten- _. 
ed, or any wine you pleaſe, or lemon] 

or orange whey made R ſqueeze the 
juice of a lemon or orange intp a quarter I 
of a pint of milk, when the curd is k 


Þ bard; pour the whey clear off, and 
& 1weeten-, it te beet palate. You may . 
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1 colour ſome Wit! the : nice of ſpinna e, f 
renn MO gp e C 
3 ſome with ſaffr on, and ſeme with — vb 1 * 
3 ww < ow Ti „* „ 4 FLYING af A 8 Cord "TA V 

1 neal, j g iel. fancy. 3. | 61 38! #30 th 
_ 1 5 - N 5 | : n $9 4110 th 
To mate grit. ſm 


= 
_ * * 
F { 
19 1 | 
Fe £ * a a 
- 
NY 


1 e eee 0 ö ba 
4 Cover the bottom of your, diſh or 0 
ieren eee 1 
bowl with Naples biſcuits broke in ſth 
W pieces, . mackeroons broke in halves, Ji 
and ratifia_ cakes. Juſt wet them all Jagt 


* 


| through with ſack, then make a good n 
old pour it over it, then put a ſyllabub |: 
+ over that. You. may garniſh it with | 
ntiſia cakes, currant jelly and flowers. | + 
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Hall the fat clean, and, take the Jelly 9 
clean. If there is any . ſettling. at the 
? bottom, leave it; put the Jelly aun 


them into a lauce pan, and ſtir all 54 


PE ITY bY 21 
We 0 e calves Feet FL 

"Woh two. calves, fest in a er BY 

| as tilF it comes: 40, 3 quart, & then 

trait it, let it. ſtand fl cold; ſkim. CY 


ſayce-pin, Kitha pint of mountain wine 
half a Pound of loaf ſugar, the juice o 
| four large lemons, beat up fix or cight | 
whites of eggs Wit ith a Whiſk, then put 


ther well till it Ne 12 it boys 


and the 1 018 bath give it a B 
colour, and ME. flavour; 5 with ho i - 


* 4 ny 
ga - 


85 Gap be 5 Currants ae the en ut 1 


«St 


tein in a ſtone | jar, ſtop it cloſe, er 1 


$A 


x F __ . » at be 2 
. 
— N * , wt A * 


7 * 
* 
229 
- 
1 
— » 


_ p 


in be beige Pare half way 
the ar, let it boil ee haur, take it 
Hut, and ſtrain tlie juice oog a coarſe th 
| Haff fieve; 3, to 3 pitt, of j ju; Ce Put a ek 
1 pound of ſugar, ſet it © over 2 a fiſſe quick 

clear fire in your "preſerving, Pan... 
4 dell- metal Tkillet;;” keep. Nirrin A N05 ju! 
de time till the ſugar is mielte en [ita 
Ku the ſcum off as fall, aß it . thi 
"When your jelly” is. 5 clear anf ne let 
75 it Lite Fail pets hen cold cut o 
54 Juſt the” Vioticls 'of the” to of. the ft inc 

ou Py. oh, the Jelly, dig fate 

[= p Pr bay "then Tel he; to cloſeſt 
h whip ter, 460 it full 12 
boeles Tef diy place, put ſome| : 
4 - its Slallez, 108 Rs ee Ps 125 1 


er 511! read 
i, F EN wh 4 
— * © bi —— 2 \ 207 1&9 17 1 gut 
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1 E 1 28329 2 11 75 7. BREAD} Se: = TIL 100 oa 
| "BM J make rain wine.” 8 vii ut 
- : ARE two hunꝗred vf raiſihs, ſtalk: ver 
114 1 alli and put ot then ipto'7 largelif 
CLI f e fo on ds * 
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4 an it up n W | owed 


them ſteep a fortnight, ſtirring them 
every day; then pus off all the liquor. 


and dreſs the raiſins. Put both — Y 


. [together in a nice clean veſſel that wil! 
| juſt hold it ; for it-muſt be fall ; let ic 

: [ſtand till it has done hifling, or raking, 
; the leaſt noiſe, then ſtop it cloſe, and 
e llet it ftand fix months. "Peg it, and if 


: you find it quite. clear, rack it off into 


e [another veſſel; ſtop it cloſe, and let it 
= ſtand three months longer, then bortls 
{7 t, and when you uſe it. rack i it off into 
eee. 
EG eee vine: 13892 
Pick the elder berries whet full rips,” 
put them into a ſtone jar, and ſer them 
3 n the oven, or a kettle of boiling water 
ty the jar is bot through; then take 
elndem ont, and ſtrain them through a 
'"oarſe, cloth, wringing the berries, ind” 
ut the juice into a clean kettle 3 to 
12 very quart of juice put a pound of bne 
e|iſbon ſugar, let it boil, and ſhim it 

by ell. When it 1 clear and fine, pour 
3 | 
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x * 
> it into a jar; ; WIE cover it cloſe, 
ndl keep it till you; make raiſin wine 6 | 2” 
meg when yon tun of wine; to every off 
gallon of wine mw ye -&Pint of the fa! 
i _ elder: {yrup.. ii 212 50 et Ba 6 Pu 
1 1 ; "3 224 Pre 5 {5.51 4+ N wu 20 ti 
170 make currans wine. 78 gt Ft 
Gather your currants on a fine: dry 
day, when the fruit ibrfull ripe, ftrip] fo 
them, put them in a large pan, ande 
bruiſe them with a Weoden peſtle till! 
way are all, bruifed. Let them ſtandl th 
in a pan or tub twentyr four hours rol ſt. 
ferment; then run, it through à hai 4 
five, and don't let your band tote 4 
pour liquor. Te every galſon of thig 
Ss  liquotiput two pounds and at Nabf! of ft 
T 
W 
te 
76 
* 


$ \ white lugar, ſtir it well together, aid 
Puta into your: veſſel. Ts: every $f 
gallons put in a quart of brandy, am 
"Bo it Rand! fix wecks. If it is f 
boite it; if it i is not, draw it) daf, a 
clear as you can into another veſſcl. 20 
large bottle, and in 0 bord 
tl We. „ e eee 
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| Pull your chertics, when - full ripe. = 
loff the ſtalks, and preſs then, through = 
Ja hair ſicve. To every gallon of liquor; "MW 
« [put two pounds of tump ſugar beat fige, WM 
tir it together, and, pur it into a veſlel,; 
IE muſt be full: When! it has done work 
y ing end making any noiſe, ſtop it Sole - 
p for three months, and pottle it off. = 
dj *© ** /o make ravberry ine. 
1 „ Take ſotne fine. raſberties, brpiſe li 
1d chem with a pack of a ſpoon, then 
rol ſtrain them throwgh a flannel big into 
ant tone . To each, quart of juice put 

« poob/d-of double refined ſugar, {tir t 
il well tog ether, and cover it cloſe, let it 
© Fs days, then pour it off clear. 
ind To a quart of juice put two quarts: of Wi 
Fr white wille, bottle itoff; 135 it wil be nt [4 

q to'drink in a Week. -Brandy x made tt... 
ry 16 4 vet fine drain, and A. Qt och W 
a way! an ſteepin the rt. 3 
20 1 Ruler or 'B Brewing. b 5 1 

Cute muſt be Kaen! in the f lt pla 85 
410 to haue the, Ho 108 a "49 ter it is 
1 9 1. unh 
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3 it ought to ſtand four or five I 
For ſtrong October, five quarters of 

| * malt to three hogtheads, | and twenty= | 
four pounds of hops. This will after- [wit 
Wards make two hogſheads of good; 
keeping ſmall beer, allowing five pounds fat 


* 
k 


of hops to it. e 
& For good middling bcer, a quarter of 
malt makes a hogſhead of ale, and one of f 
mall beer; or it will make three fur 
hogſhead of good ſmall. beer, allowing 
eight pounds of hops. This will keep 
all the year; or it will make twenty gal- 
lons of ſtrong ale, and two hogſheads 

of ſmall beer, that will keep all the 
If you intend your ale to keep a 
great while, allow a pound of hops to 
every buſhel; if to keep fix, months, fit 
| five pounds to a hogſhead ; if for pre- h 
ſent drinking three pounds to a hogſ- fu 
head, and the the ſofteſt and cleareſt wa- 5 
r you can get. i 
= Obſerve the day before to have all . 
your” veflels very clean, and never ufe |* 
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Ry E416) 9 2 9 
your n n for 57 other ul; ereept a to = 
MN? 8 Wines. 4 „i iat nut Ne 4 by 
| et your. CASES. be Very. elean / che: day = 
7 before with, bailing, water; and, if your =_ 
f bung 1 1s big enough, ſcrub them well 4 
with a litt birch braom orabruſh; but 
if they be very had, take out the heads 
and let 9 8 5 b e ferubbed clean with a 
, hand bruſh pie land, apd fuller's eartn. 
Put on the head Again, and ſcald them 
well, throw into.the.. barrel. à piece of- 
| vnflacked lime, apdiſtop tbe. bung oloſe. 
5 ; The firſt ſt copper, of. walker when. t 
ö boils, Pour, inta,.,xpur waſh aubz.cand \Þ 
| let t geo ehoggh togſee your: face n IM 

(hep Für io yu pogle, Wee 
00 e 4 Coppcr. of Mater ;bail= 
OE "th e mean time, andamhee your 1 
Fart. > well . . li Ne TER 214. - Mg 

„ ſtir | It W Lees SEP e HE 
18 Ny Gele, 5 25 kd! ts: = 


z 90 * 4 
00 ours, ben e, e 


ub, under ft C. Cock, a4, ey ($58 } 3 Wt : | 
eng if it is . „ Hi en, 
fill Hes runs Ws then 1e 
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1 o by Bol . IT 442) by 4 Ws. 25 
of hops in the under tub, and let these 
gnaſh run into it, and fill your tub tiles! 
= r re 7 3854 Bo $9. 50 ili 1 him: 

bis run off. Have Water boiling in "as 
che Copper, and lay as much more oof” 
8 lu have occafion for, allowing. 


ne third for boiling and waſte, Leis 
bat ſtand one hour, boiling mote Wateif 2“ 
o fill / the maſh- tub for fmalll beer ; leiten 
he fire down a little, and put it into ore 
ubs enough to fill your maſh- Let the 
| fecohd:math be tun off. and fill oute 
copper wich the firſt work; put in part]. 
cot pour hops, and mike it boil quick, Ea“ 
About an hour is Tong enough ; When"? * 
uss half boiled throw in 4 handful off. 
ft. Have a clean white wand, andf* 
ap it it the copper, and if the wort]. 
feels clammy, it is boiled enough ; he 
© then ſlacken your firs, and take of b 


your wort, Have ready a large tub, put * 
two ſticks acrois, and ſet your ſtrains 01 
= ing basket Over the tub on | the ſticks. e 
a ad ſtrain your wort through, it. Puten 
= your other wort to ' boil with their 
beiti of the hops; let your maſh be {till 
W 7 TIN covered ; 


yo | 12 1 143 IJ 18 | | 
rered.. again ; With water, e = 
Four, Wort, that 18 co e 


| Roy. things 48-98! can 3 for the a] 0 


Ihinper it, lies, ap; the, quicker it cos * 
5 Ihe better. When quite. cool put it 


9 age tunnipg-zuh. Ming: torhrow.: ff 


Ae 100 of {a}; intg:every bail. When 
Fe. mad has ſtoodi an hour, d raw. it aff! 24 


f Yen Gl) + ohr. maſh; With cdld- Watel; 
. e off the 1 wort ig the 5 


| | 


"he firſt in the tuh ſo ſoon ds vou mp, | 


Her it as before. . Wren cooladd toit 


one copper fill the other, ſu bol U 1 


A} pal] . well. Lethe maſk ate * 
alf, and when. both are boiled with freſh - 
5 Pes order them as the two firſt heil. 


de When cool empfyfthe maſh-tub, YG 


aid pot the fnll-beer 40 work tbere. 
of ben cool enough, workit, ſet a weod- 

„bowl full of - yeaſt i in the beer, and ©: 
ot vill work hk with a little of the 


5 er in the boil, Stir your tun up everx i 


þelve hours, let it ſtand two days, 2 

1 en tun it, tak ing off the yeaſt. Fil! 
neſur vellelt full, and line ſome: to fil! 
„„ . your 9 


ed | £6 


working, hen lay 6n ybüf bung Hightt) 


0 bare arg Tt abe till it hab Wis 


| | | forid — 5 = tey that ſtoß 2 7 cle 


? f as you ca Mind bt have A vente peg 


at the topoof the Meſſep? in warm wea- 1 
© theoopen!? it, and if year: drink Hifles, 
as ic oftenwillz hes feft it till it has di One, 
dhen ſtop- it cloſe again. If 500 kan, 
1 boi your ale in one boiling; it is deft, |. 
if your copp » will abo of its if net ki! 
boil it as convert niehcy: ſerves 2 * The! . 
= ſtrengthu of „dur deer möct be according 
to the alt! you allow, hiote lor tele 
theres no certain rule. OY, 
When you come ro mir 56Uöber 7 
= and find it is not fle, draw of & palfon ne 
and ſet ii on the fire, with two ö ũiſtes of * 
ifßoglaſs cut ſmall, and beat. Difolve it | 
in the beer over the fire; when dit is all 
mel ted, let it ſtand t li it is cold; and ppur 
it mat the bung, which mutt He Tk 
onaill it has done fomenting, then Top 
1 it cloſe for a mom. Wen | 
= Take great cate yout casks. are" not 
4 mx or- have rs taſte; if they 


Y "have 


— 


W * TT . 
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to {wv ceten them. % 


nothing | will do with it. 


bung on logſe two or three days, then 1 
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have it is the hatact wing in the'wor!: 9 
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You are to waſh your Casks t i 
cold water before you ſcald them, acl | 
they ſhould lie a day or two ſoaking,: 9 
e 797 well, then ſcald chem. I 

h be beſt thing for rope. 

Nix two Md, Neat fr -alh 
one handful of. falt, throw* this into 450 
kilderkin of beer, don't ſtop.” it cloſe till 
it has done fermenting, then let it Hag 9 
a month, and draw it off ; but ſometimes 7 0 


4 + 1 


- wo \ 


When a barrel of beer is rnd four: 4 | 
To a k. LderKin of bzer throw in at 
the bung a quart of oatmeal, lay the 


\ 
| 
SPE, E * 


ſtop it down Cloſe, and let it ſtand a 
month. Some throw in a piece of cha 
s big as a turkey's egg, and, when tt 
has done working, ſtop it cloſe for a 
month, then rap it. 
To make whi te bread after the London” 
" Way. - 
| You muſt take a bulhel of the fineſt © 
| flour 
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© jour. well. dreſſed, pot it in the knead- 
. | 2 | © * BROS. ; | | . , 


Wiquor), and ſome yeaſt; ſtir it into, 
be liquor till it looks of a good brown. 
"c lour, and begins to curdle; ſtrai nit 
Ind mix it with your flour till i: is about | 
Wthe,thickneſs of a good ſeed cake; then, | * 
ern with ſhe lid of the trough, and 
E it ſtand three hours, and as ſoon as 
Wy on, {cc it begin to fall, take a-gallon_ _ 
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# 
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re een, 
Jof a pound of ſalt, and with yqùr hand 


Vix it well with the water : ſtrain it, and 
ich the liquor, make your dough of a. | 


tw {5-4 


Wmoderate thickneſs, fit to make up into 
W loaves : then cover it again with the | © 
lid, ane let. it ſtand three hours more.. 
In the mean tĩme put the wood into the 
oven, and heat it. It will take two, | ' 
hours heating. When your ſpunge has | - 
ſtood its proper time; clear the oven, and 
begin to make your bread, Set it in 
the oven, and cloſe it up, and three 
| hours will juſt bake it. When once it 
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is in, you moſt not open the oven? til 
the biead i is baked, and vbſerve in fur 
mer that your water be, milk warn 
aud in winter as hot as yo; can bei 

your finger. . Fay | 

| Note, 3s to the exact quantity of Il 
quot your dough will take, expcticnl i 
at teach” you in two or three titan 
5 making, for all flour does not want "un 
, fame quantity of liquor; ; and, if 50 
I make any quantity It. Walk raiſe 15 
lid, and ruh over, when! it has — ich 
time. N * 
15 45 To lack; French ri 
Tod Take thres quarts of water, 111 one 
% of milk; in winter ſcalding hot, in ſam oj 
Ni, mer a 11 ttle more than milk warm b 
Seaſon it well with ſalt, then take a pin 
and a half of good ale yeaſt, not bitter 
lay in a gallon of water the night before 
pour it off the water, ſtir! in your. yeal | 
into the milk and water, then with 
yaur hand break in a little more that | 
Well till it is deſolved, then beat uptwe 
NE: eg 


£ : 


i 


* 

4 
yh 
/ 


* 


! 


74 uartet of a pound of butter, work Ut 
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38 eggs in, a baſon, and ſtir them in, have 
{A about a peck and a half of flour, ix it 
it | "with your liquor.; in Winter mik- your 

| dough Pretty fff, in {ſuin mer 1 Tan ih ck, 
ſo that 50 miy uſe a little 010 © or lats 
# * Au; „ according to the, kiff: els of your 


work the better. Make | it into rolls, and 
bave a very quick oven, but not to burn, 
When they have lain about a quarter of 
” an hour, turn them on the other ſide, 
et them lay about a quarter longer, take 
& them out, and chip all your French 
; F bread with a knife, which is better 
than raſping 1 it, and makes it look ſpun- 
Au, and of a fine yeHow, whereas. the 


and makes it lock ſmooth. Jou muſt 
dir your liquor into the. flcur as you do 
for pie- -cruſt. After your dough is made, 
rer it with a cloth, and let it lie o 
tiſe while the oven is beating. 

4 5 I Jo make muffins and oat „ 


| | fs take a. Ppt and a h. alf of ge od ale 
| Peaeaſt, 


dough; mix it well; but the Ks you 


8 12{ping. tikes off all that fine colour, 


To a baſhel of Hertfordſhiie white 


LY * 


=Y [ 
"veil, from pale malt, if you can a get it, 0 
becauſe it is the Whiteſt? let the yeaſt 
lie in« water all night, the next day pour i 
| off the water clear, take two gallons of 
water, juſt milk warm, not to ſcald 
your yeaſt, and two ounces ot ſalt; mix 
your water, yeaſt, and falt well together 
for about a quarter of an hour; then 
ſtrain it, and mix up your dough as 
light as poſſible, and let it lie in your 
trough an hour to riſe, then with your 
band coll it, and pull it into litilè pieces 
about as bigas a large walnut, roll tbem 
with your band like a ball, lay them on: 
your table, and as faſt is you do them 
lay a piece of fl.nnel over them, be ſute 
to keep your dough covered with flan=. 
nel; when you have rolled our all your RF 
dong h, begin to bake the firſt, an- b7ß 
"that. time they will be” ſpread' out in he 
right forn)'; lay them 6nFyour iron; as 
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one fide begins to change colour, urn. 


the other, and take grear Gate they don't. 
burn, ot be too auch ciſcol6ured,; but: | 
that you will be a judge of in tw O or. 
5 . N 3 8 — three 5 
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7-1 Jab tia.” 1 Toke care the mid. 
of the iron is not too hot, as it will. bY 
| - but then you may put a brick- bat or tw 
in the middle of the fire to-fl.cken th. 
. heat. The thing Fu bake on. mult 
made ess, „ | 
Build a place juſt as if you was goi 
to ſet a copper, and, in the ſtead of 
copper, a piece of iron all over the to 
fixed in form juſt the ſame as the bo 
tom of an iron pot, and make your fi 
underneath With coal, as in a coppe 
Obſerve. muffins are made the ſor me wal. 
only this, when, you pull them to pieq 
roll them in a good deal of flour, af 
with a rolling pin roll them thin, coy 
them with a piece of flannel, and th] 
oo vill riſe to a proper thickneſs, and 
vou find them too big or, too . 1 y 
e muſt coll dough accordingly, 
Tag - Jay not be the leaſt PET 
When you eat them, toaſt them W 
a fork criſp on both ſides, then v. 
your band pull them open, and t 
> WU be 1 ee * in as m 
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fire. When you think the butter ig 


them with : a knife either to ſpread them | 


up; for the dough mult be as MSDE * 


. fried to _ then e 
ether again, and ſet it by thell 


bitter 28. 
them to 


melted, turn them, that both leder 
may be buttered alike, but don't touch] 


or cut them open; if you do, they will a 
be as heavy as lead: only when they are] 
quite buttered and done, you miy cut} 
them acroſs With a knife. _ 4 
Note, Some flour will, oak. up a 
quart: or three pints 'more Water than 
other flour : then you muſt add more 


water, or ſhake in more flour in making 


os: | 1284 
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To profeve cle with the. Raves and 


| flalks „ 4 
"Pinar 5p dip the ſtalks and leaves ! in 
the beſt vinegar, boiling hot, ſtick 
the. ſpriggs upright in a-fieve; Fl they 
are dry; in the mean time boil ſome 
double refined ſugar to ſyrop,. and. dip ö 
the Cherries ſtalks and Aeave, in n the #1 
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is " rap). Wand. raft let them ſcald ; 15 ay, il. . 


on A eve and hyil, the ſugar to a cand. 
eight, then, dip the cherries, 'ſtalks| al 
15 end all, then Kick. the branche OF 


19 1 vy 


e . tie as you & d otbe]“ 
ie 15 9 y, loos SALE pretty al, nA 


4 525 


e TY 
| Ne any ay. WP 
n 100 them, cut off the White parſi 
How they red, and put the ri d flowery' 
8 fr them through a ſieye 10 "ie out” ; 
I the ſeeds; then  wejgh them, and to every! 
in kee of flowers take two pounds and? 8 
half of loaf ſugar ; beat the flowers pret 
ty f ne. in a ſtone morter, then by degrees 
Put. the ſugar to them, and beat. it very 
Well, till it is. well incorporated toge x 
ther \ then, putjit into a. elend it] 
over yith paper, over i that a Fond, 
it will keep leven. years. 5 


929 4 


gl 1 2 5 roſes. 

— Tofuſe three pounds of e tec | 
51 been in 4 gallen of warm water, in a 
Well glazed carthen | pot, with a narrow! 


bl 


1 | 
* P, WW 4 
v . 


| 


Sa } ISP) 
FR Lois 5 eight 130.8 or 4 
d lol, the t One of the. Var tue may EX Il 
Kepale. Wben they, have ig futed fo. long 1 
nebeat ihe water again, tquerze them.,quty [0 
he nd put in three ounds, Mare, of. tole- 2 
:aves, to infule 5 eight hours more, 
hen preſs them out very hard; then t9 x 
„very quert of this. infuſion add. four 
7 Pounds of fine ſugar, boil it, to a ſyrup. * 
ers Jo make ſyrup of citrenn. 
** Pare and ſl.ce your citrons chin, lay 
Wis hem in a baſon, with layers of fine ſu- 
duler: The next day pour off the liquor 
erchto aglaſs, ſkim 1 It, and clarify it over 
d 7 gentle fire. OE: 
2 To preſerve damſot whale, 
A Ye ou muſt take ſome damſons and cut. 
er hem in pieces, put them in 2 ſkillet 
ge ver the tire, with as much water, as. . 
il 8 cover them. When the ey are boiled, 


a 


an ut; add for every pound of the Whole 


amfſons wiped clean, a pound of ſingle 
ſeFfiped ſugar, put the third part of your 
gar into the liquor, ſet it over the 
route agg when it fimmers,, Put: in the 


a+. «a " y ' 
FO" 12 %, 
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nd the liquor pretty ſtrong, ſtrain it 7 N 


2 bg falt, four podkids of falt-perre,” 


154 p< 
dicht Ver 1 40 0 2 . A* 
© boil, and take theth off for BY If an T 
covered up ciole; : 'then ſet e oN a pl 


and let them ſimmer over the hte | 
turning them, oy täke ten ont pi 


put them i nf wbuſ5 ſtedu/ all the ip 
' that was Aar o them, 400 pour tl 
YWhorthHauor Ge hem. Cover them. 
8 And let therm ſtand” til the. ext 7 
a "den boiT the dp} 8 kill they Py 
N e Take Hen up, And put h 
"Sh gi ; but eher till it} jel h 
1 Phu. tithes 1 when Wit 18 21 r 

"ol, lo paper "theinup! 72 bb 
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hay, £3 


To rate anchoalhd.” % 
| . 2 5 vf fy prats, „Wo r 
n e6thirbn fot 6.8: unter of a pou 


: 


| | 4 e ounees b* at pruget ; a periny-w 1 


& 4 leer of you IT your compound, and ſo 3 


down, cover hed cloſe; let tthem 


1 Feochinbeal ; nd all in 3 mo n 
put thein into; a Rene pot, a ro of + 0 


irhe rop alternately. Preſs them. 


fix months, and they will de fit for 0 


; ee that your: ſptats be very 


4 


1 15% * 
| Jon's. 1 88 nor ig ow, hu buy 5 TY He 
rt Atbeln, 5 0 750 5 of the N | ier, 1 

505 make 0 up.” 5 
ke the large flaps. of. PR! 
vp nothing but the ſtrows anc G. dir. 

ut it, Wien Jay them” ina broad ear! then. 157 

8 44 ſtrew a. good deal of {lt over them,, 
jurſchem lie till next morning, ee 

em your hand "break them, put t' hea. - * 

Kea ſtew-pan, let them boil a minute 1, 1 : 
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ey, then ſtrain chen through 1 
tetlh, and wring it Hard. Take cut 
Jel be Juice, let it ſtand to ſettle, Re 
alt r it off clean, run it through a thick 
gel bag, ſome filter it through bon 
r, but that is a very tedious Way, 
.odÞ boil 1 it; to a quart ' of the liquor 1 
ind a quarter of an ounce of whole Fin: 5 
Ty and half à quarter of an ounce of 
-W Je. pepper. Boll it. briſkly a quarter 
non hour, then ſtrain it, and when it”, 
ip old, put it into pint bottles. "In | + 
b bottle put four or five blades f 

1 Te, and fix cloves, cork it right, and 

. all keep two years. This gives the 


At; 
x. or our of the muſhrooms to any ſauce. _ 
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11 10 OY 10 4 Pint of this: Steht up 


3 . e 


7 Keep) grell all the 3 jear. 
+ Ke a larg E af, .a "Layer | of ſca-ſon 
at the bottom, b eh a layer of 1 walnuts 
then, land, Then the nuts, and” lo. on til 
the Jr ie all, and be {ure they, don” 
touch each” other in any of the layers 
When you would uſe them, lay them i 
art tet for an hour, ſhift the water 
as it cools ; then rub them dry, a and the 
Hee wet. and cat ſweet. ' Lemons 
will k-ep. thus covered, better than an 
otper Way. 8 
E | rooft 4 50 pound of 4 butter 1 3 1 
135 it io lalt and water two or Ihe 


hours, then ſpit. . and rüb it all over 
witherumbs of bread, with a little grated 
nutmeg, lay it on the fire, and as it roaſts, 
baſte it with the yolks of tWo eggs, and 
then with crumbs of bread all the time 


3 it is roaſting ; z but have ready a pint of 


ſte rs ſtewed in their own lic uor, and 
2 in the diſh under the butter, till the 
Pas has ſoaked ũ pall the butter; brown 
the outtide, and lay it on your oyſters. 


Pint 8b Ball. it will tacte like Rep E 
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s [Harry MAN bod Doron, 
ſhewing the Nature o then | 
| ſeen Foods We eat, where=* 4 ; 

by every MAN and WOMAN: 
way know what. IR de 
hurtful to chem. 1 


r 


1e 7 | $7 


4. 
KNOW chat MET of all qualities. ry 
commonly feed upon what comes. to 
| table, bs it what it will; without con- 3 
ONS ſidering the nature and qualities of any ed 
an yl Or. agreement, or diſagreement to their con, 
-—] ſtitutions, ſo it do but pleaſe the palate, by, 
which, means divers have and do dig heit 
| graves with their hee to prevent which 
I think it very neceſſary that every one ſhould 
er underſtand the nature and property of his 
tedſ daily food. 
ſts, 1 * therefore | will firſt begin with lem 
ind meat, and for your | firſt diſh, and neh 
me approved... wy 1 + 
of COPEL E E * | 
ind Beef che beſt of which, is En alk vie. 
the and, fed, but there is great difference in 
nel this fort of meat, as well. as others, it ig 
way 0 % 


1 


* 1 


0 | aer cafily paſs through the veins, it doth 


' |S melancholy humours, without exerciſe, 
& i and 1 81 of body, eſpecially if it be old 


1 and mue g hath contracted dry- 
nes ahd; Mrery E Aecſh. or is hardened 
Bi wich ſalt and ſmoke. But above all meats 
d is moſt profitable for labourous people 


much ſtredg 
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aan ente VEAL 


vtton. 7 
"Þhr) 01% MM * 
The beſt mutt 


To N. 
afid generates good blood, and agrees both 


both by default of the temperature and 
oy. ' frequefitin g ot be res at and brin 


th 1 A . L T1173 yh 4.5 1. forth 
1 0 — _ : yg © 8 - 1 2 = 0 
g 2 ; 47 4 £3 » oy” + 7 . 


Hs - 34 er rg fle * it doth 


not participate of vilcidity- 6r ſlimigeſs, 
ae frequent uſe thereof cauſeth dry and 


co beef, x beef, that with labour 
FE 


being not ably paſſed away, and N 
Where it is concocte by 
Aber. 88 * 


"Veal is temperate, and tender, thoigh 
ſometbing waterifh, if thoroughly roaſted / 
affords a good juice, of a pleaſant taſte, 
and yields a thicker | Juice than lamb, or 


weather, the young- 
is the beſt meat, and is eaſily concocted 


with thoſe that are well and al's with thoſe 
that are ſick, —Buc cwe mutton is evil 


4 forth y young, NS the 0 8 f ewes: 

is evil and 3 and viſeid Juice is dred 
thereof. er re 
A+. * 15585 5 1 M i «a1 4436 E 8 


| 1665 
| aliment is made theteby. 
"a Slnes fleſn büriſheth very plefcifuftys 
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A bamb before it be a year old bath 
eit fleſh, fm y and viſcid. but When it 
is a year old, it B very g 00d nouriſhment, 


„confiſting of d and Piesslof juice, 15 
indifferent laſting, and eaſy öf concacti 


but wich thoſe thar are excrcifed with*Rre 
labour it is eaſy diſcuſſed, and note very 


BACON: $4 PORK” 248. 


and yields "firm" nutriment, Ac there 22 

45 melt profitable for ttioſe that Are in 
their flouriſhigg er ech d and ſtrong WA 
are f F with 15 


165 bour, vo weak 4 
and corrupt ſtõmachs, not läbbdf WN ry.» 
| Yanjtebots, fer "Fe fy, | 


optic cg W 


fHiufſt peſfimie, the alt "nourifhn#hrearaiÞt- « 


W proves moſt dangerous. 72 * 
1157 SY CKTN 6 PIG S 
© Soeking pigs are very nouriſhing, büt 

they agree not Wittr all conſtiintions, be- 


. cauſe too much humidity abounds in, if 
the fumous vapours aſcends up to the "head, | 


in weng e pain, and ſwimings. 


* 
1 N 5 
% N 
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ee 5 
5 n f 
ID ot the fleſh of tame boars" we- uni 
TR brawn, being. long corn fed, and 
Jong. makes a delicate meat, having not || 
- 10 much excrementious moiſt ure as. bacon 1 
ee but the hard and horny Parr is 
4 diy concocted. | 
. Feed taken from the parts, of ante” | 
-, Aliment taken from the parts ot animals, 
e many, which both _ according to the 
Kinds .of. living Creatures, and according 
their. diverſity of parts do vary, the feet 
8 of what Kind ſoever are cold 
= , they have litile fleſh, and ſcarce 
|. 2 blogd. they yield a cold juice, dulhand 
7 og ynous, by. realon whereof. the broth 
a! e er arr. boiled is turned to a 


jeily. Ep, 
| 3 . 
"All 3 of animals are f 'a 2 t 
* nature and fib tos. neither is ir:eafily | © 
3s cghncucted, but if it de well concocted, it 
Yields neither ill ; juice nor a little, and that 
very ſtable and firm, chirfly e 5 
105 heart by y mpathy. n 
i lee R. | 
" Ti. liver. is very 1 and Yields 
Wick. gouriſhooent, but. is hard to be con- 
"SF; code, J. 
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N ** gas. 75 a ; | 
g Ws 4101 46105 Une ba1agh A. 
jw 165 ade . ſlowly diſteiboteck . 
animals vary if their liver 'accordin 
their'age and feeding, the ln 
beft fed are moſt. delicate, and R the, 
greateſt er hn fulleſt of juice. 
hn 2971 135: nw PILE FN 5 J Nia voy 
Thie ff pen us it ifche receptacle of . 
i mblanetalyblood, afidrds lirtle nouriſhment,: 
and & hardly condocted, therefore nor fic 7 
e 1 aun eis 5 N 
1895 LUNG $4 won! a 
The lungs in ſubſtanee ate light and ziry, | 
chenedine! prapettyrrcalled tba Pelud or 
the bady; they nouri -bue'lircley/"'yE6-s 
of eoncoation;>'and afford Se 


nai 2 0% bg S 2 
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ERA OL 86 424 25th.» 
The intelthel afford not ver 12 good r 
f: 


en Gs Py WY 9 


thietklaliment, and the bowels: youhg er 
quadrapeds;”as' calves are of better ale. 
and eaſier concocted than of old. * 
ON. G UE. 9 51 
The tongue excels the ae 5 in 
pleaſant taſte and ras of alitnenit, and 
bo alſo FORE cone ed. | 


r "OT 0 OO: 


| B RA INM 
* he brein yields petumous and dich 
75 juice; , not edn OST] gor * | 


— 


3 and cauſerh bing, excepr | ir 
de well ſharpened: with e ry Fr 
8) ie VENI S- ON „n en Js 
| | Although: veniſon be in high een back 7 
= = y Fentd. and peaſant. yet it is hard of con- 
BL  <oQion and generates melancholy juice, C.. A 
9 98 if the veniſon be grown to ripenels] 2 
of years, it doth obſituct the bowels the 31 
uſual way of ſeaſoning it doth much melie-| bh 
rate and make tender the fleſh, and. by drink - 
ing a glaſs of wine therewich ut. e 


Ayr e en , 
nd A R E. 1.50 * 
Hares fleſh is accounted by 333 


WS are meat, therefore not Wy: 
. tho'e that have dry bodies, yet _ 
thought to generate a good colour ur in 
more they are beſt balled. 
GOAT 70 af 
Soats geſh affords good nourihutens 
= * may well be offered. before other ſy 
| * veſtrous animals, for goodneſs of aliment . 

| facility of concoction, pleaſantneſs of taſte 
paneity of ercrements, yet they are JRun 
thing dryer. | » | 1 
55 Ni f 
Conies if they be not old, yield a gooc * 
Jolce, are eaſy of concoction, and if tho 

roughly roaſted very dry ing for tne phleg] 

e young. are. ſafe food for lick people 
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the upper rank; both for the largenem 
ſs] of. his ody. goodneſs of food. erg good , 
hel juice, and laudable c it 8 matt 
10 - 15 focthoſe that are in health.) {5 --:2-, 7 
k - Capont and Pullets and Chicken, nao © 
e * and capons are accounted the chick 
among. bitds. chey ate remperate eaſy of 1 
concoction of good juice and contain fex 
excrements. if you a Aeon moſt pro- 
ſitable fued to-4hole:who are not uſed ts 
labour, they 1 good bloed, yet 
there is great difference amongſt this, Kin 
of fowl, the beſt is che fleſn of 2 * 
capons, next is that of fat chickens, 
next ate pullets, as for old vocks and hea, 
1-4 their fleſh is harder and drier, mA not be | 
nf, eaten, but by laborious people. 
ate] £4955; 6 B EWE. 
md The fleſh of tame geeſe Join 
more with excrements, than that of wild, 
I yet the fleſh of them both are hard of con- 
ood} coction, and yield no good juice but vu 
hoJ ſilous and ane and in weak 8 
Deg To Hd e e rene 


3 1 9 flomachd 
ad t u be well concocted, geeſe affords 
N Ir lenty of nouriſhment; bit t he eee * 
. 2 wart | 
=. ly wich ſweet fou, as: boiled caro 
een {Dherliverwill large and is Hou 
bo - Helous undatemperate meat, ealy: of con- 
coction, of goo@5Vice and much noutiſn- e. 
ment anti of more value than the IU 
Tartaſec' n = ne "04 MILLS Mis Hot 
19 U DUCK'-axys MALLARD, omg T 
=.” "Tame ducks if nbti young lare very hard lng 
1 | of toncotion; n * 
4 # 5 met, but rhe young ones ones are whoteſfome 7 
fed, ant} yield govd? juice, for the! wild 
e maltard are much bytter than. 
dhe tame, mofte des oed de ad 
vields geo nouriſhment) 17 do wht wha 
Puttify in the ſtomach. v4 r 

1 £0 3/7 P. H E A 8 A NT 8 R 19444 d 
Pheaſants are moſt excellent f „ And + 
FA 


are the beſt nouriſhment, tor thoſe that are 
2 maft eaſy of concoction, there- 
. tote ſafe and good. for. thoſe chat do not 
- Tabvue. - 
be HIV 31 p10 E O N S. N 
"4: There afe divers ſurts of dige eons, «thoſe 
* the mountains and — t the beſt, the 
dien of. all of Aue are of a melancholy 


s > 


\* g 45 
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Theſe winter birds are eaſily — * 
jelds good juice not Feen and 
fords nouriſhment firm Sogn e . 
Ahe lark generates "excellent 17. — and | 
* eaſuy concocted, and it hath: a peculiar” 
eſlialicy, not only to preſerve one tom the of 
holic, but allo to cure it. 
Having now run through molt. WE our 
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ly the fleſh of tereſtial animals, ane 
arce afford ſo good juice y$corn.and fruits, 

d other vegetables, they do eaſily purify, ; 

d if they are cor upted they acquire a 

WY airy: moſt dangerouſly averſe to our na- 

© res, but there are great variety of fiſh. 

1 A S AL. MONA 

A ſalmon in the firſt place is tender of 

grateful to the palate," eaſy of con- 

ion, affords good juice. and is not inferi- 
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Abet, a let ben Bſtfdng ft ſtomachs 
und if it be well concocted, geeſe affords 
Plenty of nouriſhment; bufche delicacy of a 
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|  Jivious n er meat, © eaſy: of con- 5 
coction, of doo Juice and 'much-noutifh. | .. 
ment and indeed of more: value than the 
Tattaſel? mes ens dete 1214 No 
19 vie. DUCK/-any: MALLARD. domg I 
» "Tame ducks-if-noe{ young are very hard lag 
of toneoRion; of ix juice, and little nduriſh- I. 
ment, but the young: ones are whoteſonie 
de anch yiey gend juice, for the wild: 
Ade and mattard are much brtrer- than 
the tame, mofe r-off:e6nobGibny! and 
vields geo nouriſnenent . aid do wy daily 
8 6a Tony in the ſtomach. Gl, $595 N 
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l Plueaſants are moſt excellent food, and 
are the beſt nouriſhment, for thoſe that are 
„ pod moſt eaſy of concoftion; there- 
. dote fate and good. tor thoſe that do not 
elf. 
eur 304 PIGEONS. e 
Arete ae diverb bet of pigeons, thoſe 
Of the mountains and woodsſare the beſt, the 
Heſh of. all or Then are or a melancholy 
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; they are pickled. with? ſalt, ing bargen 


' + *>3XGUDGFONS, MEETS.“ 
5 aliment, eaſy to pe concocted, and ſuchF 
remain not long 


may ſafely be given to thoſe that are IF 
to thoſcotber Arie fiſhes ; are Alten asd 


7 as wiel part alunder, and not. fat, " 


1 3 ic DLE NC AH. 
Teach is neither of a pleaſing 1 
to be concocted, nor good aliment, 
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with ſmoke, they are much worſe and dif 
{ray concocted. i 
SOL ES, PLAICE, AnD TURBET- ith 
Theſe fiſh is highly commended among. 


fea fiiſhes which 2 delicate fleſh, and t! 
. <a of - 3 being white fleſher! 


yields good jute, plentiful nouriſhme 
and ſuch as is not Ply corrupted, Por 
ing 158 in the fmoke they are much 
and b er of concCtioß:z: 


SGudgeons and imelts are the beſt amo 


the..ſmall_fort_of_fifb. and. very..wholctodf*" 


ug in the ſtomach, and 
profitabee bolkr for pleaſure and health, 7 
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A perch alſo hath tender gehe and F 
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de. a Prin Gay Juice and W as 13 "” 
Gly corrupted, neither is, eaſily ditributed,”” 
Id it bringe forth tate, er e 1 
The fleſh of dels is fert * 3 "Mi 
ith fat, and abounding, with much'/moiſture. 
generates ill juice, and the uſe. theteof is 
pt ſafe for ſich 3 80 hi e alen 0 
Þc thoſe that are well. | 
1 A herring hath white feln. * to enen Ms. 
o ſmall pieces, hath a good taſte, eaſy of 
{ ÞÞncoction, it affords good Juice, not thick 
d glutinous, when it is pickled with ſalt 
hardned with ſmoke, which we.call red + 
rings, they are harder of concoction, ang 1 
N th not nouriſh „en, ets x." 
% 1.1 CODKISH:.. 1 
3 | Codfiſh 8 ſtockfiſh, while it is freſh, 3 - 
14 ath friable fleſh and tender, of good juice 
d eaſy of concoction, yet being dried it 
bard of concoction, and affords thick ' 28 
r ouriſhment, and is not to be eaten wit h- 

It danger to any, ſave thoſe that have 
zalthy ſtrong ſtomachs and labour much. 
1 STURGEON,. *; on 
Sturgeon, | commonly called fea beef, Wo 

ath hard fat, and glutinous fleſh, which 
Felds a thick Juice, yet lately to be eats it oy 
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A Jof:concoftion, but Grim ovtrigient ant 
. very mn to work upon. 

Ke LOBSTERS axp CRABS. 

” „L obſtere and crabs, prawns and S 4d 
are frequent” in moſt countries nrar the i 
there is no great difference in their eſficac 

or nature, they are all hard of concoctic 
and will not well digeſt but in a ſtrong {toi 
mach, yet if they are well concocted, the 
beger good Juice, nouriſh much, and ume 
re Ve a $37. 
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Oy ters arid ſcallops have a- ſoft jui 
ad therefore: irritate- the belly to dejectiò 


and: cleanſe the vereters, ſtimulate Venus 


they eaſily generate obſtructions, 2 har 
of eee and (nouriſh but tle, 
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